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New Tee-Pak’ Shrinkable, 
Transparent Film a ee 
ives You Superb Appearance... 


| Beautiful Brand Identity ... Snuc-Pak can do for you what no other film can do... L 
give you unwrinkled, tight-fitting, strong, transparent, 
Sensible Low t! beautifully potent printing in multi-color, LOW COST film | 
7 Cos packaging for your chunks! AND, you get all this without | 

a big investment in equipment! 








It’s as simple as A-B-C to use SNUG-PAK . . . wrap, twist and | 

i heat shrink . . . that’s all! Seals easily, positively! Low 

moisture vapor transmission extends shelf-life . . . cuts | 
product weight loss! Film strength whips rewrap problem! 





SnuG-PAK for chunks is a ‘‘natural!’’ Call your Tee-Pak Man | ( 
now for the full story! Call now! 
< 
' 
Tee-Pak, Inc. Tee-Pak of Canada, Ltd. | ( 
Chicago « San Francisco Toronto 
\DE MARK REGISTERED Aeu.e: ee = 4 


THE MOST COMPLETE LINE 





BUFFALO-STRIDH 
CASING 
PROCESSING MACHINERY 
will give you 
BETTER YIELD—better casings. 
Will save maintenance 
and labor. 

































Write for catalog 
and information 


Buffalo offers you the 
greatest selection of sausage 
machinery. That’s why 
Buffalo’s representatives can 
...and do...cecommend the 
best type and size of machine 
for your specific need. 


STANDARD AND VACUUM MIXERS 


The shape and arrangement of paddles in a Buffalo mixer 
assures that the meat, cure and spice will mix uniformly. 
A better sausage results. The Buffalo vacuum mixer elimi- 
nates air, puts 20% more meat in every casing, increases 
yield and gives better curing qualities. 
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Highest Reputation 
4 Most Complete Line 
Best Service 
\ 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3,N.Y. Sales and Service Offices in Principal Cities 


@ ‘Direct Cutting’ Converters i 
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Tote Box 


by WEAR-EVER 
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Smooth, rounded, 
easy-to-clean 


eel gala) 


at Yo) Over-all Size 


34 3/16" x 16%" x 12" 


You asked for it . .. a smaller version of the famous Wear-Ever 
#35 Tote Box. It’s our new #24, shown at top in the above 
illustration, and it’s available now. 

We've designed it particularly for you whose needs call for 
a lighter, smaller, easier-to-handle container. It is available 
without handles, to fit perfectly in a Cres-Cor pan rack. 

This new box incorporates the same quality construction 
features as our standard size box—special extra hard wrought 


WEAR-EVER 


ALUMINUM 
UTENSILS 


THE ALUMINUM COOKING UTENSIL COMPANY, INC. 
WEAR-EVER BLDG., NEW KENSINGTON, PA. 
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#94 Over-all Size 


237s" x 17-1/16" x 1034" 


Wear-Ever Aluminum Alloy, sanitary open bead and extra 
strong, double-embossed bottom. 

Like its big brother, shown in the smaller photo, this new 
box stacks when full, nests when empty and is available with 
your identifying imprint on side or end, if desired. 

For full information on our complete line of food handling 
items, call your local Wear-Ever man, or send coupon below. 
*@*eeeseeeeeeeeeeseeeeespeeeeeeeeseee 
The Aluminum Cooking Utensil Company, Inc. 

406 Wear-Ever Building, New Kensington, Pa. 


GENTLEMEN: I'd like to know more about your Tote Boxes and 
other handling equipment. 


0 Send me your catalog. OD Have your representative see me. 


eee... ee ae PPE ce 1s ee 
Fill in, clip to your letterhead, and mail today. 
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EVERYWHERE 





with leading meat packers 


The quality brand, Cannon Diced Red Sweet 
Peppers—are far and away the favorites of 
leading packers all over the country. The out- 
standing quality of Cannon Peppers which has 
earned them this acceptance is due to the fact 
that they are packed fresh from the fields when 
they are red-ripe. Cannon Peppers are uniformly 
diced, bright red, crisp, economical, and heavy 
pack—ready to use right from the can. They 
make your meat products look, taste, and sell 
better. Choose Cannon Diced Red Sweet Peppers. 


( 


amnon H. P. CANNON & SON, INC. 


Sirco | Be } 1881 Main Office and Factory: Bridgeville, Delaware 





CANNED FOODS 
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Give ‘er ‘ell Tomorrow 


You have only to look at the next column 
to learn why we feel mighty pleased this 


week. In the first six months of fiscal 1956, . 


several meat packing companies made a 
greater measure of the kind of profits they 
deserve on the basis of their investment, 
their initiative and efficiency and their ser- 
vice to producers and consumers. 

We can be as conservative as anybody, hav- 
ing been (almost) a packer for 25 years, and 
being in a business that is about as volatile 
and unpredictable as the meat industry. We 
recognize that much can happen to tarnish 
the profit picture in the last half of 1956. At 
the same time we would say this: The pack- 
ers have won the first six rounds; they have 
only to keep punching as alertly and effec- 
tively (with some good luck) to win the 
bout. 

Years ago, when we were very young, we 
were a member of a railroad section gang— 
a Gandy dancer. Our boss was a short, red- 
faced, hoarse-voiced Irishman by the name 
of Boggs. After a hard day replacing ties at 
the bottom of a “cut,” where the temperature 
was a consistent and humid 95 to 100° and 
the ballast was always intermingled with 
stubborn clay, almost every member of the 
gang was ready (if he only had the energy) 
to take after his fellows and the boss with 
a pick handle on the very slightest provoca- 
tion. At this time of doubt, anger, frustration 
and fatigue, section boss Boggs would an- 
nounce: 

“Well, we haven't done much today, but 
we'll give ‘er ’ell tomorrow.” 

The understatement? joke? or challenge? 
usually brought a weak laugh from men who 
had been working hard all day. At the same 
time each on resolved: 

“If that so-and-so thinks I’ve been laying 
down, I'll show him tomorrow.” 

There is a today in which we have done 
well, and which is ending, but there is always 
a tomorrow in which we can certainly “give 
‘er “ell.” ; 


News and Views 





Healthy Gains in Net income for the first six months of 1956 
were reported by several prominent packing companies this week, 
but all of them cautioned that the interim picture is not an indi- 
cation that results for the whole year will be as good. 

Marked improvement in the net income of Wilson & Co., Inc., 
for the six months ended April 28, in comparison with the cor- 
responding period last year, was reported this week by James D. 
Cooney, president of the company. Consolidated net income for 
the first half of fiscal 1956 was $4,803,379 against $898,690 in 
1955. Cooney told stockholders that all major divisions and 
domestic subsidiaries contributed to the firm’s improved results. 
Larger livestock supplies, along with the transfer of meat packing 
operations from the closed Chicago plant, aided in cutting unit 
costs at other plants. Domestic sales tonnage increased slightly 
over 1955, although dollar sales (in line with lower meat prices) 
declined to $301,139,861 from $326,126,693 a vear earlier. 

Armour’s improved results for the first half of fiscal 1956— 
net earnings amounted to $10,486,811 against $3,453,488 last 
year—should not necessarily be considered as indicative of re- 
sults for the whole year, president F. W. Specht of Armour and 
Company pointed out in a mid-year report to stockholders. Sales 
and service revenues for the 26 weeks ended April 28 amount- 
ed to $963,340,841 compared with $984,312,177 last year. 
a tonnage increased substantially, but meat prices were 

ower. 

For the six months ended April 28, 1956, Geo. A. Hormel & 
Co, had net income of $2,238,907 compared with $1,906,569 for 
the similar period last year. Gross sales at $162,431,319 were 
below the $175,351,019 figure for 1955, but sales tonnage in- 
creased. H. H. Corey, Hormel chairman, pointed out that in 
addition to other variable factors which make meat packer re- 
sults uncertain, The Hormel outlook is complicated by its annual 
wage plan. 

Rath Packing Co. had six-month net income of $2,825,421 
against $312,722 a year earlier; per share earnings jumped to 
$3.14 from 35c in the first half of 1955. 

Fox the six-month period ended April 28, John Morrell & Co. 
earned net income of $2,362,434 against $1,688,846 in 1955. 
Morrell sales for the 1956 period were $164,511,002 compared 
with $156,224,864 in 1955. 


Hearings In Investigation of meat packing and distribution 
by the subcommittee of the Senate judiciary committee, headed 
by Senator J. C. O'Mahoney, may get under way next week. 


Water Pollution Control will be indefinitely extended under 
a bill (S 890) passed by the House this week. The House 
measure, which now goes to a Senate-House conference com- 
mittee, sets up a ten-year $500,000,000 program of grants to 
states and local governments for planning and starting treat- 
ment works, 


Merger With CIO's UPWA was unanimously approved 
this week by the AFL Amalgamated Meat Cutters and Butcher 
Workmen at the union’s convention in Cincinnati. If the CIO, 
which convenes June 18, approves, a joint constitutional con- 
vention will be held. 


No Tax Cuts will be voted by Congress during this session, if 
President Eisenhower has his way, despite a recent estimate 
that the government will wind up the current fiscal year with 
a budget surplus of $1,800,000,000. The estimate by Treasury 
Secretary Humphrey had set off speculation that taxes might 
be reduced. The president told his news conference recently, 
however, that tax cuts should not be considered until a start 
has been made on reducing the enormous national debt. 
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NEW 


machine-slicing 
transfers slicing of whole bone- 


in-ham from the consumer's 
kitchen to the meat processing plant. 
To get center cut slices from virtually 
the entire ham, the consumer simply 
pries the slices loose from the bone. 
The slicing is performed in a contin- 
uous spiral with the ham retaining 
its whole identity. As a convenience 
item, the sliced ham permits the con- 
sumer to serve a baked ham without 
hand carving. The slices are uniform 
and there is no crumbling of ham 
from inexpert slicing. 
The smoked meats processor can 
now sell bone-in-hams, eliminatinz 


the cost of boning hams. This method 


SLICES WHICH adhere to each other to 


hold shape of ham show through pouch. 


20 


A Packaging Feature 











A New Twist: Spiral Slicing 
Keeps Ham Shape, Cuts 
Serving Time for Consumer 





provides another means of merchan- 
dising smoked hams. 

The technique and machinery for 
slicing have been developed by Harry 
]. Hoenselaar, a Detroit meat man. 
In slicing procedure, depicted in 
drawings at’ top of page, ham is 
placed on support E so that the leg or 
knuckle is aligned approximately with 
the end of shaft A. The ham is held 
securely by prongs on E and A. Hold- 
ing plate E has two shallow prongs 
on which the ham butt is impaled. 
The ham’s weight helps stabilize and 
hold it in position. As the ham re- 
volves in direction M, the reciprocat- 
ing knife Z cuts into the ham to leg 
bone B. The ham, as it is lowered 


SEPARATION OF slices in photo shows that 


cut is made up to the bone. 


VERTICAL SKETCH shows position of ham 
bone and angle of slicing knife. Horizontal 
section indicates the coordinated action of 
the ham and knife during cutting. 


by threads on shaft K, is cut to and 
around the bone. The alignment be- 
tween the knife and the holding posi- 
tion is such that the knife only comes 
to the bone. The ham is held in a 
fixed position in relation to the rota- 
tion of the saw. Shaft K thread pitch 
determines the thickness of each slice, 
and can be changed by interchanging 
shafts. Six or seven slices per inch is 
the recommended thickness. For any 
given shaft threading all the ham 
slices are the same th'ckness. 

The cut away drawing shows knife 
position Z in relation to the ham and 
leg bone B. The knife moves less than 
an inch in a fast W-Z direction. 

[Continued on page 31] 










SLICES ARE pulled out by housewife with 
ease for quick convenient serving. 
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A Packaging Feature 





Film Shrinks Smoothly, 


Adds to Eye Appeal 


A neat, skin-tight package is now being achieved by 
Morrell-Felin Co., Philadelphia, on its popular Pridette 
boneless pork shoulder butts, through the use of the new 
Snug-Pak film recently introduced by Tee-Pak, Inc. 

Morrell-Felin’s packaging operation with this film pro- 
ceeds smoothly and efficiently, producing complete pack- 
ages with wrinkle-free covering and attractive printing 
that have excellent sales appeal. The firm credits the new 
package with considerably increasing sales of this prod- 
uct. Morrell-Felin now is testing the material for use with 
several other types of meat products, both regular and 
irregular in shape. 

In the manufacturing process, pork butts are stuffed in 
cellulose casings, three butts to a casing. This stuffing, by 
compressing product during the smoke cycle, shapes it so 
the skin created by smoking holds the shape during the 
entire merchandising period, After processing, butts are 
chilled to approximately 50°F. and delivered to the wrap- 
ping room on smoke trees. Here the first operator cuts 
the butts apart and passes them to the wrapper. 

Each butt is hand wrapped in printed film sheeted from 
a continuous roll. The operator pulls the roll until the 
guide mark is over wire cutter. With a downward pres- 
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PRINTED ROLL film is sheeted, product wrapped and bottom sealed. 
Next operator grasps loose ends, brings package in contact with 
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SNUG-PAK film adheres smoothly to butt for eye-appeal. 
Note snuggly curled casing ends on product. 


sure she brings the paper in contact with the wire and 
sheets it. She wraps the butt and spot seals the bottom 
on a plate-type heater bar at her right. The projecting 
ends are left loose. 

Partially wrapped, the butt is carried by a conveyor 
belt to the next operator who grasps the package at the 
two unsealed ends and brings the package into contact 
with a revolving belt. The belt rides loosely on two 
wheel anchors. Downward pressure on the belt brings 
it in contact with the wheels. The loose contact pocket 
of the belt permits it to handle products of irregular shape. 
The moving belt rotates the butt rapidly and tightly twists 
the film ends into “pigtails,” effecting a secure closure. 

When the ends are tightly twisted, the package is 
dropped into a chute leading to a dip tank containing 
water at an approximate temperature of 190° F. Here 
the film shrinks to a skin-tight, neatly adhering pack- 
age from which virtually all the air has been expelled. 

Upon removal from the dip tank, packages are weighed, 
marked and placed in corrugated containers for refrigera- 
tion or shipment. 

Snug-Pak is an oriented film which is bilaterally 

[Continued on page 31] 


spinning belt and twist seals it. Package is chuted to shrink tunnel 
where film's "memory" is revived and film shrinks to original size. 








Mechanical Rendering Hits Stride at Grea 





PARTNERS LOREN MORRIS and KIRK MENDENHALL pictured at top left hand corner 
conduct pet food and rendering operations in three main plants. Rendering plant is at left. 


ing costs and declining returns 

on its products, management of 
North Platte Rendering Co., North 
Platte, Neb., decided to take positive 
action. Obviously, the firm could do 
little to influence market conditions 
for its end-products; the only way to 
improve the profit position was 
through reduction of manufacturing 
costs. Loren Morris and Kirk Menden- 
hall, partners, took a good look at 
their operations to determine whether 
the efficiency of the plant could be 
improved. 

“We found we were still doing 
things as we did them in the days 
of the high product dollar and lower 
labor costs,” states Morris. 

Material was being handled and 
rehandled manually. In charging, 
truckloads of material moved from 
a first floor receiving station via an 
elevator to the second floor cooker 
—s section. Dead animals were 
divided manually Cooker pressure 
was being employed to break the ren- 
dered product. Incoming material fre- 
quently would accumulate as_ it 
awaited handling or transportation. 

To recapture their shrinking profits, 
the partners decided to mechanize 
the operation; the results bear wit- 
ness to the soundness of the decision. 
Mechanizing outlay will be recaptured 
within a year through lower operating 
costs, states Mendenhall. 

For example, in raw material prep- 
aration, manpower requirements have 


C AUGHT in the squeeze of ris- 


22 


been lowered from seven to two and 
the plant’s work week has been 
shortened from 85 to 47 hours. 

An integral part of the mechanized 
setup is an Anco-Rietz prebreaker, the 
first of its kind to be used in the 
rendering and meat packing indus- 
tries. Originally developed in either 
small capacity units to break bones 
for pet food manufacture, or in large 
sizes to crush 270-lb. blocks of frozen 
green bones for soup stock, the new 
unit is an intermediate size having a 
15-in. diameter rotor. The prebreaker, 
by application of high torque at low 
shaft speeds, breaks and tears the raw 
materials. As it is a torque unit, out- 
put can be increased by applying 
more horsepower through the driving 
electric motor. For example, if at 160 
rpm with 100 hp. the prebreaker can 
handle up to 40 tons of bones per hr., 
the same unit can handle 10 tons with 
a 25-hp. motor at 40 rpm. On the 
basis of his previous favorable experi- 
ence with the smaller model, Morris 
decided to experiment with the inter- 
mediate unit in his rendering plant. 

At the North Platte plant the unit 
grinds a whole carcass, either beef 
or horse, in 30 to 40 seconds and a 
ton of bones from beef boning opera- 
tions in a minute, All material is re- 
duced to about walnut size, says 
Morris. This reduction to a uniform 
small size has materially increased the 
speed of the cooking operation. For- 
merly, cooking time ran as high as 
4 hours. Packinghouse materials are 


now rendered in about 12 hours while 
dead stock is finished within a 2'%- 
hour period. 

The prebreaker handles all mate- 
rial rendered by the plant—dead 
stock, packinghouse offal, bones and 
shop fat. Material is broken to uni- 
form size by the prebreaker, which is 
essentially a series of shaft-mounted 
blades moving in a matched series of 
shallow slots. The torque action pro- 
pels the material forward and breaks 
it at the same time. 

During its first year of operation 
the prebreaker has needed no main- 
tenance, Morris says. There is no 
need to sharpen any knives. At the 
same time the unit has ground sev- 
eral horseshoes which inadvertently 
found their way into the raw mate- 
rial. 

The plant’s operations begin with 
the feeding of the prebreaker. In- 
coming material is dropped into a 
10 ft. x 12 ft. pan which is lifted 
with a 2-ton overhead crane to dis- 
charge directly into the prebreaker 
hopper. Whole dead stock carcasses 
are dumped onto this pan and 
hoisted directly into the hopper. This 
has lessened considerably the amount 
of work needed in preparing car- 
casses for rendering, states Morris. 
Formerly, the skinned carcass was 
broken manually into chunks that 
would go through the cooker charg- 
ing dome. Only the paunch is re- 
moved now and the whole carcass is 
ground to walnut size pieces in about 


LIFT PAN handles incoming materials in 
truck or carcass lots. Pan is raised by elec- 
trical hoist to dump material. 
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cooker. By using holding bins, all in- in. stack pipe which is placed over 
coming raw material is handled as it the cooker during rendering. The 
e — ne : not gg to accum- mo vent into a 24-in. header 
ulate an eteriorate, Sanitation is which, in turn, vents into a 60-ft. 
a Plains Plant simplified as the material is not smokestack just above a point where 
dumped onto the floor or spilled on- the boiler breeching enters the stack. 
to it from charging trucks; it is The hot fumes from the 720-hp. 
dumped into the pans, ground and boiler which provides steam for all 
‘ : . : conveyed to bin storage. Even the associated plants (a horse slaugh- 
hile . minute. Offal and bones from pack- though the raw material is handled as tering and canning plant under fed- 
21p- inghouse operations are handled = it is received, the bins permit oper- eral inspection and smaller canning 
the same manner, as they are picked ating personnel to blend cooker plant under local inspection) help to 
ate- bs with a dump truck that d et charges. If one bin already has its dispell the rendering vapor, Being 
lead charges its whole load directly into quota of soft material and more is much hotter than the rendering vapor 
and the lft og being ground, the bin’s slide-out they create a vacuum in the cookers 
uni- By prior arrangement, paunch and gate on the transverse conveyor is that pulls the vapor. 
h is peck — rial from packinghouse op- closed and the material is carried to Although the stack venting of 
nted erations is slashed and washed free the next bin. cooker vapor was necessary because 
s of of its contents. Morris does not be- The bins also provide an operating of the extremely hard water which 
pro- lieve: in hashing and washing as he margin since their combined capacity quickly clogged condensers, Morris 
eaks states that this lowers by about . is three cooker loads. This provides says the technique has lowered 
per com the yield from this type of temporary storage for material which steam consumption. Currently, the 
ition material. Shop fats are also dumped might be temporarily in oversupply. company is investigating odor con- 
1ain- into the hopper. k They free the trucks and the receiv- trol measures that will nullify small 
; no North Platte processes approxi- ing area. amounts present under certain atmos- 
- the mately 600,000 Ibs. of raw material Since bins hold 8,000 lbs. of ground pheric conditions. 
sev- per week. It has about 70 head of material, their use also permits Finish of the cook is determined 
ently dead stock per day, plus the offal maximum utilization of cookers. with an end-point indicator which is 
nate- from 250 head of beef and bones and While it may take an hour or two equipped with flashing lights and a 
fat from packer and locker plant op- to accumulate a load, the bins can horn to alert operating personnel. 
with erations. unload their charge in approximately | Drained meat scraps are conveyed to 
In- Fat is gathered from meat markets 5 minutes. A push button activates a magnetic separator and then to a 
ito a in the area. the bin conveyor which discharges plant “modified Red Lion Expeller 
lifted The prebreaker is powered by a directly into the cooker. with an output between 2,500 to 
» dis- 100-hp. motor operating at 600 rpm. The plant has three Anco cookers 2,800 Ibs. per hour. One employe 
eaker Power transfer is made with flat V- powered by 40-hp. electric motors. watches the cook, supervises cooker 
rasses belts which turn the prebreaker at Through experimentation Morris has unloading, unloads the percolator and 
and si ame —- e decided that the best cooking results watches the performances of the ex- 
This sround material is discharged into are obtained by rotating the paddles eller. 
iti an inclined screw conveyor which at 55 rpm. At this patie alin Expelled meat scraps are conveyed 
car carries it to the second floor charging time is 10 per cent less than that for to a hammer mill which grinds them 
hoxeis. room. Here, by means of a transverse other shaft speeds. Morris intends to and then go to holding bins from 
: wae conveyor, the material is distributed explore further the possibilities of in- which they are sacked. One man su- 
that to three holding bins. These bins can _ creased speeds, as at 55 rpm the pervises the grinding operation and 
charg- store a cooker load of raw ground electric motor is using only 32 of its sacks the product. With the aid 
is re- material and are equipped with a rated 40 hp. of weighing and stitching equipment 
nine ts bottom conveyor for discharging During the cooking cycle all vapors he handles approximately 15 tons per 
about their contents directly into the and fumes are vented through an 18- day in 100-lb. sacks. North Platte 





erials in 


PREBREAKER powered by motor in fore- 


INCLINED screw discharges by conveyor 


charge directly to cooker charging dome 








by elec: ground reduces incoming material and dis- to transverse conveyor which feeds storage on floor. Cooking vapors vent via stacks 
charges it to inclined screw. bins, each holding a cooker load. Bins dis- directly above dome. 
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READY TO SERVE so. ccm pockosina 


of luncheon meats 





Extrusion laminations of Cello-Poly 
and Mylar=Poly, in roll stock and pouches 


Right now, Shellmar-Betner can take orders for Cello-Poly and 
Mylar*-Poly extrusion laminations for vacuum packaging of 
luncheon meats. 


The extrusion technique means greater package clarity, better 
color. It’s odorless, too, since no adhesives, solvents or resins are 
used. For any delicately flavored items, like ham, this is a distinct 
advantage. And there’s no delamination from shrinking or 
expanding. 


You can have your choice of roll stock or pouches, Cello-Poly or 
Mylar*-Poly. And, of course, you get the extra advantage of 
Shellmar-Betner’s quality printing that makes any package a stand- 
out in the meat counter. Place your order today. 


CONTINENTAL E CAN COMPANY 
SHELLMAR-BETNER DIVISION 








“Romombur! 


we convert and print 


CELLOPHANE, SARAN 
AND PLIOFILM 





CELLO-POLY AND 
MYLAR’ -POLY 


FOIL-POLY 





BENCOSEAL 











*Du Pont's registered trade- 


mark for its polyester film. 


QUALITY PRINTERS AND CONVERTERS OF FLEXIBLE PACKAGING MATERIALS 
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currently is securing a truck body 
equipped with auger conveyor which 
will enable the firm to make bulk de- 
liveries of protein supplements. 
Drained fat is held to settle the 





bulk of the fines and then is pumped 
to another settling tank where it is 
washed with trisodium phosphate. 
The washed fats are pumped to a 
holding tank. An antioxidant com- 
posed of Tennox .I and citric acid is 
added to the fats. The antioxidant is 
premixed in a barrel lot for disper- 
sion and then dumped into the hold- 
ing tanks. To get proper distribution 
of the antioxidant in the material, the 
entire contents of the holding tanks 
are circulated by pump for approxi- 
mately 30 min. Through suitable 
piping, fats are drawn from the bot- 
tom and discharged at the top. Mor- 
riss says grease grades blue-white. 
Management believes investment 
in plant mechanization was sound. 
Mechanical handling has _ replaced 
manual raw material breakup and 
moving operations. The dispatch 
with which the material is handled 
has raised the grade of the grease 
and protein. Prompt handling has 
particularly up-graded dead __ stock 
end-product. With the aid of various 
conveyors and the prebreaker, a 
four-man crew and foreman handle 
the entire output of a normal work 
week. One man handles the skinning 
of the dead stock, one supervises pre- 
breaker loading and grinding, one 
oversees the rendering operation, and 
one grinds and sacks the bone and 
meat scraps. A foreman is in charge 
of the complete setup. In part, the 
overall efficiency has been increased 
by the new boiler which provides 
steam when needed and can handle 
the whole load easily. There is no 
waiting for a head of steam before 
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starting a cooker. The boiler can get a 
full head of steam from a cold start 
in 17 minutes, states Morris. 

EDITOR’S NOTE: The Rietz pre- 


breaker in the 15 in. rotor size is 


SCREW conveyor dis- 
charges entire bin load 
in approximately 5 min. 
At beginning of cook 
vent pipe (upper center) 
is lowered over dome for 
entire cook. Screw con- 
veyor runs entire length 
of bin to facilitate un- 
loading of material. 


to be manufactured and distributed 
to the meat packing and rendering 
industries by the Allbright-Nell Co., 
Chicago, under a_ license arrange- 
ment with the Rietz Manufacturing 
Co., Santa Rosa, Cal. 





Oftentimes it is the highest quality sausage that 
lags behind in the race for sales . . . because 
of ineffective seasoning. More and more sausage 
makers are switching to AROMIX to rescue their 
lost sausage revenue. A good seasoning is the 
secret of fast-selling sausage! 





Reg. U. S. Pat. OF. 


ackaging 
Products . 


Preferred by 
packers for 
over 30 years 


e HIGHEST 
QUALITY 


LOW 
PRICES 
QUICK 
SERVICE 


CALL OR 
WRITE 


CINCINNATI INDUSTRIES INC. 
CINCINNATI 15 (Lockland) OHIO 








es 


MEATS 


FROM THE LAND O CORN 





AROMIX... 
THE MARK 
OF QUALITY 


AROMIX CORPORATION 


1401-15 W. Hubbard St . 


Chicego 22; 1h. s 





MOnroe 6-0970-1 
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"1-2" PUNCH 


you've been 


looking for... 





THE TASTE-MAKER 


One is Huron MASG , 


PURE MONOSODIUM GLUTAMATE 99+% 





to put that extra TASTE into your own fine flavors! encourages the very best in the fine flavors you have to 


na t 
; i come shining through. For canned, frozen and other 
If you haven’t as yet tasted the results of adding Huron prepared foods—whether meat, fowl, fish or seafoods, j 
MSG to your food product, you're in for a delightful sur- vegetables, packaged dinners and other specialties—this I 
prise! Try it .. . and let your own taste buds tell you how _ versatile flavor intensifier can work wonders . . . in taste I 
flavors “come alive” with a new zip and zing that en- and in sales! Call in Huron, America’s first producer of c 
courages passing the plate for more. (And stocking up MSG... let our technical service people demonstrate, r 
on more next time Mom tours the super market!) Huron right in your plant, in your own products, MSG’s effec- 2 
MSG adds no flavor of its own—simply coaxes and_ tiveness and economy. Write for a free sample today! I 
And th l l t t both- | 

oo tel éré is only one place to ge O f 
I 

§ 

é 
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...the other 1s Huron 


to ADD the savor of richly browned beef! 


You intensify your flavors with Huron MSG; you add the 
hearty flavor of richly browned beef with Huron HVP, 
made from wholesome wheat protein. Used in small 
quantities, HVP adds a pleasing background of tasty 
meat flavor; used in larger quantities, Huron HVP will 
add a dominant, distinctly meaty flavor. Using Huron 
MSG and HVP fogether, food processors have discovered 






...to build 
the extra flavor 
that builds 


EXTRA 


“ 
¢ 
SALES! 


THE FLAVOR OF MEAT FROM WHEAT 


HVP 


HY DROLYZED VEGETABLE PROTEINS 





almost unlimited ways to control the flavor intensities 
of food specialties—from soups to sausage. They’re 
building in EXTRA taste appeal, EXTRA brand pref- 
erence, EXTRA sales! Only Huron offers you both 
MSG and a complete line of HVP in powdered, liquid 
and paste forms. For technical assistance right in your 
own plant... for quick, dependable service... call 
in America’s pioneer in MSG and HVP. Call Huron. 
Write today for helpful information and free samples. 


the HURON Milling Company 


Executive Office: 3101 N. WOODWARD AVE., P. O. BOX 9, ROYAL OAK, MICHIGAN. 
Sales Offices: 9 PARK PLACE, NEW YORK 7: 161 E. GRAND AVE., CHICAGO 11;383 BRANNAN ST., SAN FRANCISCO 7; 


607 SECOND NATIONAL BUILDING, CINCINNATI 2. 
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Ternadee 


After disaster, officials and 
employes pitch in to keep 
the business rolling and to 
rebuild and improve plant. 


GARAGE and engine room were wrecked. 
Truck wheels and body parts were scattered. 


4 TURVEY PACKING 
QUALITY & SERVIC: 


BL ACKWel 


LEFT COLUMN PHOTOS: Ray and Sam Tur- 
vey, jr, show some of firm's products. York ice 
cream machine, installed in emergency, turns 
out 1200 Ibs. of cooled lard per hour. Bellies 
and squares are injected on modern equipment. 
ABOVE: Narrow bacon wrapping table, adapted 
in the packinghouse, saves handling labor. 
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HEN unexpected mishap in 
the form of fire, flood, explo- 


sion or other calamity takes 
its toll, the character of a meat pack- 
ing plant and the temper of the men 
behind the guns are likely to come to 
a quick test. To some, adversity is con- 
sidered to be only an opportunity to 
go on to better things. 

When in May, 1955, an oversized 
tornado tore through the city of Black- 
well, Okla., its path included the plant 
of the Turvey Packing Co. Large por- 
tions of the main buildings were de- 
molished, delivery trucks were turned 
end-over-end and unattached build- 
ings were spread over a wide area. 
Damage in excess of $150,000 oc- 
curred in a matter of minutes. 

With minimum delay, officials and 
employes of the company rolled up 
their sleeves and went to work with 
the result that some deliveries were 
made the next day and, inside of six 
weeks, enough progress had been 
made to put the plant back in full 
operation. Less than a year after the 
jtornado, recovery was so complete 
that the company resumed a delayed 
campaign to increase sales over any 
previous period. ; 
Sam Turvey, sr., founder of the or- 





Sam Tur- | §anization, says, “There was never the 
York ice |Slightest doubt that we would rebuild 
cy, turns /’& soon as possible.” Aided by his 
r. Bellies |partner sons, E. Ray, plant manager, 
uipment. Jand Sam, jr., general superintendent, 
— together with Karl Drowatzky, office 
or. 
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APRIL PHOTO shows new garage extension at upper left with new engine room and mainte- 
nance department at center rear adjoining the garage. Ground for new beef cooler is being 
made ready for construction in the corner between garage and loading dock. 


manager, and Charles Stiles, chief en- 
gineer, reconstruction was immediate- 
ly planned and started to make a bet- 
ter and larger plant. Ray Turvey, 
president of the Oklahoma Meat Pack- 
ers Association and member of the 
board of NIMPA, declares that the 
plant is well on its way to becoming 
one of the most modern in this part 
of the country. 

Besides rebuilding the old plant, 
considerable new construction is be- 
ing carried on. The sausage depart- 
ment, shipping department and a 
30 x 80 ft. freezer are already recon- 
structed to federal specifications with 
brick floors and white tiled walls. Two 
new boilers have been installed. All 
livestock enclosures have been re- 
placed with pens of metal construc- 
tion with welded pipe rails and gates. 
Four new delivery trucks with bodies 





NEW FLICKER type advertising sign and 
1955 trophy presented to girls’ bowling team 
are shown by Karl Drowatzky. 


refrigerated by Thermo-King equip- 
ment have been purchased to round 
out an all-Ford fleet. 

A new brick and concrete 40 x 60 
ft. garage and 60 x 65 ft. combined 
engine room and maintenance depart- 
ment are being completed. Work has 
started on a 40 x 65 ft. addition to 
the beef cooler. The dual purpose kill- 
ing floor will be enlarged to double 
the present capacity by providing 
separate slaughtering areas for cattle 
and hogs. 

Turvey’s, which is located just out- 
side the city limits on a 35-acre tract 
of land, slaughters 700 hogs, 400 beef 
and manufactures 60,000 Ibs. of sau- 
sage products a week. Sales efforts ex- 
tending over the northeastern, central 
and western parts of the state will be 
intensified to keep pace with plant 
growth. Salesmen, working on a basis 
of salary and annual bonus, strive for 
such added incentives as paid trips to 
national baseball games at near-by 
cities. 

A subsidiary plant, started in 1953 
at Oklahoma City under the name of 
Turvey Incorporated, processes 400 
cattle a week to insure an adequate 
supply of fresh beef for that area. 

Not content to wait for completion 
of its building program, the firm in 
April of this year went all out to in- 
crease business for a plant already 
operating close to full capacity. Cele- 
bration of the 50-year anniversary of 
Sam Turvey, sr., in the meat industry, 
which was delayed by the 1955 dis- 
aster, was heralded by a gala week of 
special events complete with stepped- 
up advertising, a commemoration pa- 
rade sponsored by the Chamber of 
Commerce, a free buffet of wieners 
on buns and soft drinks, a free show 
and other related activities. 

Brochures containing pictures and 
a story of the company’s progress were 
widely distributed. Admittance to a 
free show for the kiddies was condi- 
tioned on knowledge of a password— 
the firm’s top brand. 

In addition to special inducements 
distributed by the company’s dealers, 
numerous unallied businesses gave 
Turvey’s products as premiums. Auto- 
mobile concerns gave away Turvey 
hams with car sales; clothing stores 
gave away bacon with wearing apparel 
and other organizations published com- 
plimentary tie-in advertisements. The 
venture resulted in a sales increase 
for Turvey products of better than 15 
per cent over any previous week. 

The enterprise started with a live- 
stock ranch in Arizona. When the late 
George Turvey, sr., took part with 
thousands of others in the famous 1889 
Cherokee Strip race, he staked a claim 
at the site of the existing plant. Two 
vears later he left his meat market at 
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IMPORTED HAM 
FROM HOLLAND 























also: 

e Picnics 

e Chopped Ham 

e Canadian Style Bacon 


Sole Selling Agent: 


BERNARD BOWMAN CORP. 
270 Park Ave., N. Y.C. 
PLaza 9-5780 








Here's one wrap that's doubly 
important in the summertime: 


"Toughte” 
All of CWP's engineered packinghouse papers 
offer super protection to all departments . . 
Provide adequate protection with a margin of 
safety during the hottest spells of summer. 
The CWP line includes Freezerwraps, Bacon 
Wrappers, the famous Puropak, and the new 
**3-C'' Carcass Wraps. ALSO, don't forget our 
individually styled Frozen Food Overwraps. 


CENTRAL 


WAXED PAPER CO. 
5100 W. ROOSEVELT ROAD 
CHICAGO 50, ILLINOIS 








| 
| 
| 
| 


Arkansas City and started a market in 
Blackwell where he raised cattle and 
slaughtered part of his own stock. On 
this foundation George, jr., Sam, sr., 
and Jim Turvey came from their Ari- 
zona holdings to organize the present 
company. During 
early operations 
the slaughter of 
25 hogs and 10 
cattle was con- 
sidered a big 
day’s work. 
George passed 
away in 1940 and 
Jim sold out in 
1947. The con- 
cern is now said 
to be the largest 
independently owned meat packing 
plant in Oklahoma. 

In advertising extensively, the firm’s 
name has always been emphasized 
over brand identification. During the 
recent Founder’s Week, 25 new point- 
of-sale flicker type signs were dis- 
tributed among retail outlets. These 
consist of attractive 8 x 10 in. lighted 
Kodachrome displays showing meat 
products prepared for eating. The 
changeable flashing transparencies are 
surrounded by a wide frame printed 
with the company’s name. Supplied by 
Skylare Associates, Inc., Chicago, these 
signs are considered inexpensive for 
the results obtained. Favorable pub- 
licity is also obtained by company- 
sponsored sporting events; one of the 
groups, a girl's bowling team, received 
a 1955 regional award. 

A full line of sausage products in- 
cludes a four-way combination loaf 
made with triangular pieces of salami, 
cheese, pickle and pimento, and maca- 
roni and cheese loaves which are 
joined in the center so that each outer 
side of the loaf represents one variety. 
A special Founder’s Week product, a 
bacon loaf made with bacon, olives 
and fresh pork, was attractively pack- 
aged with lean slices of bacon under 
the outer cellophane wrapper. Other 
specialties include a honey loaf in- 





SAM TURVEY, SR. 


closed in caul fat; liver loaf dipped in 
a special lard coating that shows as 
an even white edge after slicing; Bar- 
B-Q ham with a special sauce and 
heavy smoke, which is cellophane 
wrapped and tied with cord; and a 
“mock chicken” loaf, readily identified 
upon slicing by large chunks of real 
chicken. 

The sausage kitchen revamped all 
formulas during the period of recon- 
struction. Giving full credit to sugges- 
tions by the staff of Griffith Labora- 
tories, the firm feels that results in 
consumer reaction and increased sales 
have shown the worth of improving 
old-line products. Equipment in the 
kitchen include Ty-linkers; Boss mix- 
ers, grinders and silent cutter; Buffalo 
stuffers; stainless steel tables; alumi- 
num loaf pans and a new Advance 
rotary oven. Loaves and bologna are 
vacuum packed with Cryovac equip- 
ment. 

Bellies are injected with quick cure 
with the aid of Presco pumping equip- 
ment, allowed three hours for equaliz- 
ing and loaded into the smokehouses 
the same day. Products are smoked for 
24 hours using a hickory sawdust ob- 
tained from Arkansas. The four gas- 
heated smokehouses now in use will 
soon be rebuilt and capacity increased 
by the addition of four new air-con- 
ditioned houses. 

Bacon is sliced 11 pieces to the 
pound for Ranch style and 19 pieces 
to the pound for first grade Sweet Top 
and second grade Country Home 
brands. Forming.is done on a Dohm & 
Nelke press and slicing on U. S. Ma- 
chines. A wrapping table of less than 
conventional width, and an 8-in. sani- 
tary rubber belt are employed in con- 
veying and wrapping to save space 
and minimize reaching. 

New Erie City boilers use gas as 
fuel. Ammonia refrigeration is cen- 
tered in semi-automatic York and 
Frick compressors. Gebhardt room 
evaporators are used except for floor 
units in the hog cooler and finned ceil- 
ing coils in the large freezer. 








MEAT PLANT FOR SALE OR LEASE 








Want to get a foot in the 
booming LOS ANGELES market? 


BEAUTIFUL ONE-YEAR-OLD BONING PLANT—BIGGEST IN L. A. 


ANNUAL GROSS: $4,000,000 to $5,000,000 


OWNERS ARE 30-YEAR VETERANS IN MEAT INDUSTRY—WILL HELP RUN PLANT 


AVAILABLE IMMEDIATELY! 





The National Pr 


| Box FS.195 | 








, 15 W. Huron St., Chicago 10, Ill. 
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Whole Sliced Ham 
[Continued from page 20] 


Knife unit is mounted on a hinged 
pinion which at the beginning of slic- 
ing permits it to swing into the ham 
and out again when slicing is finished. 
Between slicing, the knife rests in a 
compartment which protects it against 
damage. As the knife rests in its 
sheath it is sterilized by bactericidal 
lamps. Rays from the lamps bathe the 
ham as cutting occurs, providing max- 
imum protection for product. 

Estimated slicing time with the cur- 
rent slicer is about 2 min., about half 
a minute to place the ham in position 
and a minute and a half to slice. 

The only preparation needed is re- 
moval ‘of the aitch bone so the base 
of the ham can be positioned firmly 
and aligned with the knuckle bone. 

The spirally sliced ham has excel- 
lent keeping qualities. In conducted 
tests, sliced hams packaged by the 
Cryovac technique had _ excellent 
flavor, taste and color after 30 days 
at moderate refrigeration temperatures 
of 38 to 42° F. There was no sign 
of mold development or drying. There 
was no discoloration between slices. 

The operation of the knife is simple 
and the average employe can be 
trained to use it in an hour. The knife 


will slice either right or left hams. 
The knife is said to require minimum 
maintenance, The original model has 
sliced several thousand hams. 

The spirally sliced ham and the 
slicer are patented by Hoenselaar. 


Morrell-Felin Package 
[Continued from page 21] 


stretched in manufacturing to reduce 
the original thickness. Film thickness 
depends on the amount of stretch in- 
volved. The film develops what is 
known as “memory,” so that when 
subsequently subjected to heat in 
packaging it will return to its original 
unstretched dimensions. 

The temperature at which this re- 
turn to the original dimensions will 
occur ranges from 180 to 200° F. 
While Morrell-Felin employs _ hot 
water, reduction to original dimen- 
sions also can be achieved by sub- 
jecting the package to dry heat in 
the same temperature range. 

The Tee-Pak film is available in 
printed or unprinted roll stock up to 
36 in. widths and is described as low 
in cost. It yields approximately 55,000 
sq. in. to the pound in the 40 gauge 
thickness. 

The twist-shrinking equipment is 
leased from Amsco Machinery Corp. 


Name Golden Anniversary 
Group for AMI Meeting 


Members of the Golden Anniver- 
sary advisory committee of the Ameri- 
can Meat Institute were announced 
this week by the organization. The 
Institute will hold its annual meeting 
this year from September 28 through 
October 2 in observance of 50 years 
of progress in meat packing. 

The advisory committee is working 
with the Institute staff to develop spe- 
cial events and an outstanding pro- 
gram to commemorate this milestone 
of the industry. Those chosen to serve 
on the industry committee are: 

A. W. Brickman, president of Illi- 
nois Meat Co.; H. B. Huntington, 
president of Scioto Provision Co.; 
O. E. Jones, executive vice president 
of Swift and Company; Elmer Kneip 
president of E. W. Kneip, Inc.; Oscar 
G. Mayer, jr., president of Oscar 
Mayer & Co., and David L. Saylor II, 
president of Luer Bros. Packing Co. 

Technical and scientific sections of 
the annual meeting will take place 
September 28 and 29, followed by 
general sessions on October 1 and 2. 
These events will be held at the 
Palmer House in Chicago. The In- 
stitute’s annual dinner will be held 
October 1 at the Hilton Hotel. 
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VEGETABLE 


x 


LIVERWURST } 
/ 


seater eggeNe me comeneary 


We have been serving 
the food industry 

for 104 years. 

You are welcome 

to consult our specialists 
on any food coloring 
problems. 


ORDERS ACCEPTED DIRECT OR THROUGH YOUR JOBBER 


FIRST PROOUCERS OF CERTIFIED COLORS 


DHNIGTARENM ¢ COMPANY Enc. 


ESTABLISHED 1851 


89 PARK PLACE. NEW YORK 7> 11-13 E. ILLINOIS ST.. CHICAGO 11» 2632 E. 54 ST.. HUNTINGTON PK.. CALIF. 


BRANCHES IN OTHER PRINCIPAL CITIES OF THE U.S.A. AND THROUGHOUT THE WORLD 
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KVP Papers for Beef Processing and Marketing 














PATTY PAPER 
\L FOR FROZEN HAMBURGERS 
FROZEN FOOD OVERWRAPS Package your hamburgers truly ready to 


cook by interleaving with KVP Silicone Treated 
Parchment. Women appreciate ‘it — and favor 
the brand that provides such perfect stripping 
convenience. 


Mouth-watering realism on the pack- 
age plus full natural flavor inside — those 
are the dual advantages of KVP Super 
Kalapak for frozen meats. You should 
see the KVP printing. 





DIVIDER SHEETS 
| | FOR “PORTION CONTROL” BUSINESS 
| | 


An ideal way to package frozen “portion control” cuts for 
hotels and restaurants is to line cartons with KVP White DOK 
i 





Waxed paper, and interleave layers with KVP Silicone 
\\\ | | Treated Parchment for instant frozen meat release. 
il || 








BARREL LINERS 


KVP 2-piece Whalehide Barrel 
Liners save 2 to 3 lbs. shrinkage on 
every barrel of boned meats. You'll 
make 3 to 5 times their cost. 


VEAL CARCASS 
WRAPS 


Protect your skinned veal 
against dirt, dust, and costly 
shrinkage by wrapping with KVP 
Veal Wrappers. Promote your 
brand with colorful printing. 


WRAPS FOR FRESH WHOLESALE CUTS 


The way to make sure that fresh cuts reach the market 
with all of their fresh bloom and natural juices is to wrap 
with KVP Peach Market Paper. 


KVP papers can add to your profits if you take full advantage 
of their protective and promotional values. If any of the examples 
above interest you, write for samples and complete information. 
There’s a KVP representative in your territory for personal help 
on special paper or packaging problems. 


EV p THE KVP COMPANY, Kalamazoo, Michigan 


SPECIALISTS IN FOOD PAPERS FOR PROTECTION AND SALES APPEAL 


PLANTS AT KALAMAZOO, MICHIGAN ¢ DEVON, PENNA, ® ASSOCIATED COMPANIES: KV P COMPANY OF TEXAS, 
HOUSTON, TEXAS * HARVEY PAPER PRODUCTS, sturcis, MICHIGAN ¢ IN CANADA: THE KVP COMPANY LTD., 
ESPANOLA, ONTARIO ¢ APPLEFORD PAPER PRODUCTS LTD., HAMILTON, ONTARIO AND MONTREAL, QUEBEC 
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Meat Merchandising Parade 


Pictorial and news review of recent developments in 


the field of merchandising meat and allied products. 


{ 


 ESSKAY 


BE EF ‘sT EAK 


AVE ang RIDEEM 
ESSKAY AMDT DLL GAME So 
COUPONS | 5H VALHABLE PRECS 





COUPON REDEMPTION program conducted by The Wm. Schluderberg-T. J. Kurdle Co., 
Baltimore, on Esskay frankfurters last year was so successful the company has decided to 
enlarge upon it and place coupons on the packages of two additional products for 1956. 
Coupons for free prizes will be incorporated on 8-oz. packages of Esskay frozen chopped 
beefsteak and Esskay baconburgers as well as I-lb. and '/2-lb. frank packages. Coupons may 
be redeemed for large number of free prizes listed in Esskay “Knothole Gang" prize 
catalog, available at stores. Prizes are forwarded directly to consumer by Esskay. 


oor’, 
wesss att 
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INTERCHANGING VIGNETTES on new ro- 
togravure cellophane pork sausage bags 
adopted by Hygrade Food Products Corp., 
Detroit, promote consumption of pork sau- 
sage at every meal. Serving suggestions, 
are (top to bottom): pork sausage with 
waffles, eggs and pancakes. Designer of 
bags is Milprint, Inc. 





BERMUDA VACATION for two is first prize 
in new "My Favorite Food Store" contest, 
being sponsored by Merkel, Inc., Jamaica, 
N. Y. Contest asks consumers to tell why 
they prefer.a particular store. Gas ranges, 
vacuum cleaners, pocket radios and Merkel 
canned hams are among other prizes. (Glam- 
orous young lady about to take entry blank 
from Merkel counter card isn't included.) 
Ambitious advertising campaign has been 
launched by Merkel, via radio and news- 
papers, to call consumer attention to con- 
test. This will be supplemented by coopera- 
tive advertising and bright point-of-sale 
displays, such as four-color counter card 
and window streamers. All prizes will be 
duplicated for the retailers whose stores are 
mentioned by the winners. 
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YOUNG FAN of Perry Como, Sue Gasperic, 
shows new I'/2-lb. family size beef stew 
marketed by Armour and Company, Chi- 
cago. Large can, containing three to four 
servings, is being promoted on Perry Como 
NBC-TV show and in Look magazine. 





ANNUAL "GAY NINETIES" sale conducted 
by Earl Bussey, owner of Earl's Market, 
Miami, prompted demonstrator Winifred 
Shaw to wear this costume while distributing 
Herman Sausage Co. samples. Display an- 
nounces new Orange Band weenies made by 
the Tampa sausage firm. 


< WEST 1EXAS KIDS are said to be crying 
for Judge Roy Bean all meat franks since 
Crow Packing Co., Inc., Pecos, Tex., began 
inserting polyethylene tube containing eight 
marbles in each I-lb. package of frankfur- 
ters. Earl Crow said firm went wholeheart- 
edly into promotion after an eight-day test 
in 20 outlets resulted in sales of five times 
the normal amount. Polyethylene tube, 
which has flat width of I'/2 in., is formed 
into pouch the exact length of a frank. 


33 











HERE'S HOW CHAINS BUY MEAT 


SAYS THE NATIONAL ASSOCIATION OF FOOD CHAINS 


HAT are the meat buying 
W practices of food chains? Does 

vigorous competition exist be- 
tween chain organizations in filling 
their fresh meat requirements? Is the 
meat buying power of food chains ex- 
cessively centralized? Do chain store 
buvers concentrate their efforts on a 
few houses? Do food chain organiza- 
tions prefer to buy and sell fresh beef 
and lamb on the basis of USDA 
grades? 

These questions are partially an- 
swered, from the chain store view- 
point, in a recent study by the Na- 
tional Association of Food Chains. 
Salient points of the study are sum- 
marized below. 

In order to obtain facts concerning 
the operation of wholesale fresh meat 
markets, one of the two markets in 
which food chains operate, the NAFC 
made an analysis of food chain meat 
buying practices. The principal source 
of data for this analysis lay in the 
meat buying practices of 58 NAFC 
member companies of all sizes, located 
in all parts of the United States. They 
operate 8,910 super markets and 
stores. The data from the companies 
from which records were received are 
assumed to be representative of the 
entire food chain industry. The data 
were collected in January, 1956. 

The overall conclusion from these 
data, says the NAFC, is that active 
and vigorous competition exists among 
food chains for their fresh meat re- 
quirements. Among the most impor- 
tant requirements for active competi- 
tion in any market is the presence 
of available alternative sources of sup- 
ply and alternative buyers, and well- 
informed buyers and _ sellers. The 
study showed a large number of food 
chain buyers contacting a large num- 
ber of meat packers in wholesale meat 
markets. 

The NAFC claims that meat pack- 
ers are well-informed sellers and that 
food chain representatives are well- 
informed buyers. Each has sufficient 
information available about supplies, 
demand and other factors influencing 
the wholesale market so that neither 
is in a position to exploit the other. 
The NAFC states that when alter- 
natives become limited, and when in- 
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formation is stifled, competition loses 
its vigor. 

The chain association concludes 
that in the kind of wholesale meat 
markets shown by its study, arbitrary 
non-market influences are minimized 
and suppliers are assured maximum 
prices obtainable under free market 
conditions. Active and vigorous com- 
petition in all markets, says the NAFC, 
protects producers and restricts profits 
of marketing agencies to a level con- 
sistent with economic progress. 

The association states that meat 
buying by food chains is decentralized 
and does not result in concentration 
of buying power in wholesale fresh 
meat markets. 

The 58 companies reporting in the 
survey fell into two groups, those 
with a number of stores sufficient to 
warrant separate divisions, each of 
which purchased meat as a separate 
company, and those companies op- 
erated as one division. There were 14 
companies with multiple divisions and 
44 companies with one division. The 
14 companies which operate multiple 
divisions reported 98 separate and in- 
dependent meat buyers. All those with 
multiple divisions gave local buyers 
full responsibility for meat purchas- 
ing operations. The 44 smaller com- 
panies each had one meat buyer. In 
this way, 58 companies represent 142 
buyers. The NAFC concludes that a 
larger number of stores in one com- 
pany does not result in concentra- 
tion of buying power, and that meat 
buying is decentralized. 

There are 854 food chain com- 
panies in the United States, each 
operating four stores or more. After 
taking into account the several buy- 
ers of those having multiple divisions, 
the study indicates there are well 
over 1,000 separate buyers operating 
continuously in wholesale markets to 
obtain the meat required by the 22,- 
000 super markets and stores operat- 
ed by their companies. 

The 1,000 or more food chain meat 
buyers obtain their supplies from hun- 
dreds of meat packers. 

Food chain companies reported 
that they invite and/or receive quota- 
tions from several suppliers regularly. 

Each food chain meat buyer cov- 


ered by the survey obtains, on the 
average, eight auotations from pork 
suppliers; nine quotations from beef 
suppliers and six quotations from lamb 
suppliers each week. 

Each food chain meat buyer cov- 
ered by the survey buys pork regu- 
larly from six supplier offices, seven 
beef supplier offices and three lamb 
supplier offices. 

Each food chain meat buyer cov- 
ered by the survey buys pork occa- 
sionally from four supplier offices, 
four beef supplier offices and three 
lamb supplier offices. 

The NAFC says that quality and 
competitive prices among meat sup- 
pliers are the principal criteria used 
by food chains for buying fresh meat. 
Reports of the 58 companies showed 
wide variations in the method of ar- 
riving at the final price paid for fresh 
meat. Most of the companies in the 
survey reported the following meat 
buying procedure: 

Obtain bids or offers from sup- 
pliers; inspect products in suppliers’ 
warehouses; check quotations against 
THE NATIONAL PROVISIONER or other 
reliable quotations; take into account 
supplier's reputation for quality, trim 
and reliability, and then place the 
order. Many stated that the low 
quotation does not necessarily get the 
order. 

Seventeen companies reported they 
have advance or standing commit- 
ments on some part of their require- 
ments with one or more suppliers. 
The remaining 41 companies do not 
have standing commitments. 

Practices of food chain companies 
vary widely in days on which orders 
are placed and days of receiving de- 
livery of fresh meat. Net effect is 
that meat buying is distributed 
throughout the business days of the 
week. 

A majority of food chain companies 
surveyed said they prefer to buy and 
sell fresh beef and lamb on the basis 
of USDA grades for best quality con- 
trol. 

The NAFC points out that it has 
no policy concerning the preference 
for federal grades or packer grades in 
the buying of fresh meat. Member 


companies differ in their opinions of 
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the usefulness and value of these two | 
systems. 
Soy wad a eh cd FAR-ZUPERIOR 
panies buy and sell fresh beef and 
lamb on the basis of USDA grades, C fl Pp d ti Li 
several use packer grades for buy- omp ete roaqucrion ine 
ing and several use their own private 
labels for selling. Percentage of the 
companies using each system is shown 
below: 
BUYING BEEF: BUYING LAMB: 
SYSTEM USED SYSTEM USED 
Per Per 
the cent cent 
: Govt. grades ...... 81 Govt. grades ..... 71 
ork Packer grades ....33 Packer grades ....40 
yeef SELLING BEEF: SELLING LAMB: 
SYSTEM USED SYSTEM USED 
imb Per Per 
cent cent 
Govt. grades ..... 72 Govt. grades ..... 62 
-OV- Packer grades ....22 Packer grades ....24 
om Private label ..... 26 Private label ..... 19 
<) NOTE: Totals add to more than 100 percent 
ven because some companies reported using 
amb more than one system. . 
Designed for small packers, slaughterers, and locker Hog Dehairers 
‘ais When asked to indicate a choice = You can do business in “Big Packer —Gambrelling Tables 
. a of a grading system for buying and pe - perry rn = es as ee —Bleeding Rails 
= selling beef and lamb, 58 companies cor space and 10 ceiling. apaany veut 40 Regs —Scaiding Tanks 
ices, remertadl ox felines: per hour. Assembly consists of Killing and Bleed- —Knocking Pens 
hree P % a ing Rail, Four Shackles and Throw-In, 500# Elec- —Splitting Saws 
BUYING BEEF: BUYING LAMB: tric Hoist, Scalding Tank, Thermometer, Ittel Hog ae nA tet — 
SYSTEM Per SYSTEM Per : : —Dd rmometers 
and PREFERRED cent PREFERRED cent Dehairer, Gambrelling Table. 
sup- Govt. grades ..... 72 Govt. grades ..... 67 peace - 
sup Packer grades ....12 Packer grades ....14 Write for free descriptive material 
used Govt. and packer. .16 Govt. and packer. .16 
neat None of these None of these s & Encl , c 
at. Po ere 2 MNNNES os Scacedas 2 ales ngineering Co. 
ywed SELLING BEEF: SELLING LAMB: = UPERIOR Box 630 
SYSTEM Per SYSTEM Per i 
f ar- PREFERRED cent PREFERRED cent Cedar Rapids, lowa 
fresh Govt. grades ..... 60 Govt. grades .....57 
Packer grades ... 9 Packer grades ....14 
1 the Private label ..... 28 Private label ..... 2 ee ae i Rens 
meat Combination of Combination of 
, govt. & private govt. & private 
Ge een . / PO a Gemsve os wales 9 
Other combina- Other combina- 
sup- tions 2 once 2 rll pe ae 2 vared e 14 Eucrtest 
dliers’ . ie 
yainst The NAFC declares that meat STAINLESS 
flat packing operations by food chains are 
count an insignificant factor in livestock STEEL 
trim markets. 
» the Of the 854 food chain companies DURABLE @ ODORLESS @ SANITARY 
low in the United States, only six own or This fully collapsible net is made of 18-8 
ot the operate meat packing plants. Some stainless steel for lifetime service. Will 
of these companies are small local not tangle. No laundering . . . just hose 
| thev food chains. The proportion of the it. Capacity 50-70 Ibs. 
mmit- total meat supplies acquired from 
quire- such sources varies widely. However, DIRIGO SALES Corporation 
pliers. the total meat acquired from their oe 
lo not own packing plants is an insignificant Food Preconaaey Sagynee 
| proportion of the meat bought by 208-210 MILK ST. BOSTON 9, MASS. 
panies food chains. eRe: 
orders 
ng de- Seek Site for Center to 
‘ect is St ‘ ‘ 
; udy Animal Diseases 
ibuted : j | 
of the Secretary of Agriculture Ezra Taft | 
| Benson has taken steps toward selec- | 
panies tion of a site for new facilities for | 
ay and work on animal disease. Congress has | 
e basis suggested that the research unit be | fine 4 
ty con- located close to centers of livestock | 
production, near one of the state land | Write for Samples and Literature to 
it has grant colleges having a strong vet- | VEGEX co 
ference erinary medical program and away | pf a. a 
ades in from large cities. Proposals will be 78 Tt ee ee re 
Aember considered by a USDA site commit- | ee 
ions of tee at a meeting in St. Louis June 27. | 
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NP Camera 
Shows Festive 
Mood at Peck 
Open House. 
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AlloPEN HOUSE 


HREE generations of Pecks 
( were hosts at an open house 
in the Milwaukee firm’s new 
beef boning plant on June 9. Al- 
though four generations of Pecks 
have been in the meat business dur- 
ing the past 70 years, this is the first 
time the Peck Meat Packing Corp. 
has moved into its own new plant. 
About 500 customers, suppliers, and 
friends dropped in to wish the Pecks 
luck and look over their modern bon- 
ing facilities. 
The spacious loading dock was set 


up as a refreshment stand where the with 
owner of the Milwaukee Stock Yards = 
restaurant served a buffet featuring 


roast ham, beef and turkey, shrimp 


and ground beef with onions for the DRY ICE BUNKER Ss 


he-man. Coffee and drinks were 





pric Just look at what users have to say: 

: Milton Peck president anid Wie “Since we installed Foster-Built Bunkers in our fleet, our profits 
és icone ; aa ial Sie eal have increased steadily, because our payloads are bigger. NOW 
sons, bernard, ore d hi we get more efficient, low-cost service than ever before. Our trucks 
Emmett, secretary treasurer, and his | are leased from* Hertz Stations, Inc., and savings in our operation 

father, Alfred (son of the founder), | are a ‘must.’” S. A. Alexander, President, South Chicago Packing 

as well as Herbert Kratze, general Company, Chicago. 

sales manager, mingled with the *“We have Foster-Built Bunkers in many of our trucks and have 

guests and provided family back- found them simple to install, and virtually no maintenance is 


required .. . which is important in a large truck rental business.” 
Joseph Stedem, Executive Vice-President in Charge of Sales, 
Hertz Stations, Inc., Chicago. 





PHOTOS on opposite page show |) front 
view of modern single-level plant; 2) Al- 


is Bak cathe: Sein Rdideetie Cal Foster-Built receives letters like these every day from satisfied 
“r ° oc Oh a B as a 4 Mile : re “1 users, telling how much they like the efficient, reliable truck refrig- 
3) agg Py mth (right preter ‘Me pier eration that Foster-Built Bunkers give them. 


Mrs. Bernard Peck with federally inspected 
meats; 4) Well-wishers Bill Gebhardt, pres- 
ident, Advanced Engineering Corp., Mil- 
waukee, and Al Egan, (right) Smith, Bru- 
baker & Egan, Chicago, give Milton Peck 
(center) good luck handshake; 5) Milo 
Moravec, assistant sales manager, helps 
Mrs. Robert Kern into freezer coat; 6) 
Drinking a toast are Emmett Peck, secre- 
tary treasurer; Lester Steiner, Degen & 
Amschler, Chicago; Mrs. Milton Peck and 
Floyd Segel of Milwaukee Tallow & Grease 
Co.; 7) Bill Ames, Gebhardt Controlled 


Refrigeration Co., points to compresser con- 





TRUCK REFRIGERATIO 
TRUCK ne FRIG| RA N 


The Frigi-Matic 
Temperature Control 
is also available as an 
accessory for 
installation with your 
present Foster-Built 
Bunker. It will 

pay for itself ina 





trols as Dick Howe, Howe Ice Machine short time! 
Co., watches; 8 and 9) refreshments served 
' : : 
afl omg included cool drinks and AND Now... . 
Here’s another Foster-Built First answer for increased payloads and 
in truck refrigeration...the New profits. Frigi-Matic positively 
; ba ; FRIGI-MATIC Automatic Tempera- maintains constant temperatures, 
ground in addition to up-to-date in- ture Control Bunker! Here’s the and has a range from 0° to 70°F. 
formation on equipment and layout Get the facts: Phone MOnroe 6-6880 
\y or tie one-story pine, tale AR ae tee cite es en er na a 


Coming in from a 90° tempera- Foster-Built Bunkers, Inc. 








+ 
' 
\ Dept. NP-6-B 757 W. Polk Street, Chicago 7, Ill. 
ture, some of the guests braved the Gentlemen: Please send information on: s 
° oad C) Frigi-Matic Dry Ice Bunker | 
—30° temperature of the freezer. C] Dry Ice Warehouse List 1 
Guests were provided with freezer (_] Complete line of Foster-Built Bunkers 1 
. . ' 
clothing for this event. Nome i 
Dr. J. A. Patton, MIB chief inspec- ome : 
tor at Milwaukee, took a busman’s ee oe - 
holiday to visit the Peck plant. 
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DUPPS p 7 





Cut up to 24 off 


your labor costs 








Planned 





rolit 





Engineering 


You can literally cut up to %/s of your 
labor costs with Dupps Planned for 
Profit Engineering. We know because 
we've done it for others Why not let 
us do it for you? 


Dupps Planned for Profit Engineering 
technique reduces your labor costs 
because almost all materials are han- 
dled by mechanical means. The cost 
of installation is moderate. The sav- 
ings in labor pay for them quickly— 
often in a year or less. 

Get your rendering plant on a com- 
petitive basis. Write us for informa- 
tion on the Dupps Planned for Profit 
Engineering Plan. 


«DUPPS 


GERMANTOWN, OHIO 


MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 





Flashes on 


suppliers 


STANDARD PACKAGING CORP.: 
Two sales changes have been an- 
nounced by this New York firm. A. W. 
Peters has been named sales man- 
ager of the central division, Flex-Vac, 
to succeed W. W. Yocum. Appointed 
as assistant central division sales man- 
ager, EUGENE TRANDEL has been in 








A. W. PETERS EUGENE TRANDEL 


charge of national sales accounts in 
the central division for the past three 
years. 


YALE & TOWNE MFG. CO.: Pau 
R. Minicu, jr., has been named gen- 
eral sales manager of the Materials 
Handling division. Minich, formerly 
president of Materials Handling Prod- 
ucts Corp. and a Yale representative, 
will be assisted by JosepH J. MURRAY. 


HURON MILLING CO.: Joe S. 
Harpy, sales representative, has been 
assigned to handle the seasoning 
products line and the meat tenderizer, 
Age-It, for this Royal Oak firm. His 
territory will cover parts of Wiscon- 
sin, Indiana, Iowa and Chicago. 


PACKERS PACKAGE, INC.: Win- 
ston W. Yocum, formerly central di- 
vision manager, 
Flex-Vac division, 
Standard Packag- 
ing Corp., New 
York, has been 
named general 
sales manager of 
this Muncie, Ind., 
company. Yocum, 
who has had ex- 
tensive experience 
in the meat and 





WwW. W. YOCUM 





meat packaging 
industries, will be responsible for de- 
velopment and product promotion. 


ELGIN MANUFACTURING CO.: 
Addition of the Globe wrapping ma- 
chines to its line has been announced 
by the Elgin, Ill., firm. The company 
has acquired manufacturing rights to 
Globe-Wrap and all models and de- 
velopments will be known as Elgin- 
Wrap automatic and semi-automatic 

| adjustable, underfolding, overwrap- 
ping and heat-sealing machines. 
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BOOK REVIEW 


The Meat Hog by Claude H. Hin- 
man published by The Daily Sentinel, 
Grand Junction, Colo. Indexed, 320 
pages. Price $4.75. 

The needs and problems in devel- 
oping the meat-type hog to meet 


changing consumer demands for more | 


meat and less fat are discussed in a 
straightforward manner by the author, 
who believes that “swine represent 
the most valuable, generally used and 
useful, type of livestock. . .” 

Hinman believes that the swine in- 
dustry has failed to meet its responsi- 
bility toward the national economy 
and makes suggestions as to remedies 
for the situation. He points out how 
it is possible to achieve general pro- 
duction of the most suitable type of 
swine and marketing at the best age 
or season to avoid market gluts. 

Although he now is retired, Hin- 
man who graduated from the Uni- 
versity of Nebraska has devoted a life- 
time to the livestock industry, part 
of which was spent at Kansas State 
agricultural college and at the exten- 
sion department of Colorado agricul- 
tural college. He has served also as 
livestock judge at major shows and 
as an official in breed associations. 


Meat Inspection Granted 

The Meat Inspection Branch has 
announced the granting of inspection 
to the following firms: 

Swift & Company, 601 Knox st., 
Van Buren, Ark.; Claire Mont Meat 
Products, Inc., 703 N. Oxford ave., 
Eau Claire, Wis.; Luter Packing Co., 
Inc., Laurinburg-Maxton Air Base, 
Maxton, N. C., mail, Laurinburg, 
N. C.; Bryan Meat Co., South River 
rd., mail, P. O. Box 1016, Paso Robles, 
Calif., and Tarpoff Packing Co., 1428 
Edwardsville rd., Granite City, Ill. 

Also, Northern Meat Co., Inc., 2215 
W. Scott st., Milwaukee 4, Wis.; The 
Stouffer Corp., 3800 Woodland ave., 
Cleveland 15, Ohio; Motor City Pack- 
ing Co., 1550 Adelaide st., Detroit 7, 
Mich., and subsidiary, Flav-O-Rich, 
Inc., and Mickelberry’s Food Products 
Co., 200 N. Floyd st., Louisville 2. 


Illinois Opinion Backs 
Supplemental Pay Plan 


A ruling that state unemployment 
compensation benefits may be legally 
integrated with employer-financed 
supplemental layoff pay plans in Illi- 
nois was given recently by State Attor- 
ney General Latham Castle. 

The opinion was directed to State 
Labor Director Roy F. Cummins, who 
estimated that 100,000 United Auto- 
mobile Workers Union members in 
Illinois are covered by contracts with 
supplemental layoff pay provisions. 
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Q. How can you build brand prefer- 
ence for your product? 





A. By selling a quality product 


with its own distinctive flavor. 






Q. But, how can you obtain a 
“distinctive flavor?” 









A. By letting flayor specialists 
work out a formula just for you. 






Q. Flavor specialists? 







A. Custom, of course. 


Developing special, private, for- 






mulas and cures has always been 
Whether 


yours is a local, regional or na- 






our primary business. 







tional brand, we can develop the 






taste you want in each of your 






products. 






Most important, we never lose 
sight of the other equally vital 
considerations — increased yields, 








longer shelf life, better color, im- 






proved texture and lower cost. 






Q. How can you find out about this 
service? 









A. By writing us to have your 
Custom Field Man call. He 


can help you in many ways. 






FOOD PRODUCTS, INC. 


701 N. Western Ave. a Dept. No.—NP6-166 . Chicago 11, Ill. 
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DRASTIC SAVINGS IN PACKAGING MATERIALS 
AND LABOR ACTUALLY PAY FOR MACHINE 
IN FOUR TO SIX MONTHS TIME! 


Amazing, but true—and field proven by America’s 
leading packers. Automatic, the machine requires 
only one person for push-button operation. And, 
savings up to 65% on wrapping materials alone are 
effected because wrapper tightly hugs the product 
—requires no costly bags, double wraps or large 
overlaps to insure guaranteed positive sealing. 


High Speed Production — Sharply increased pro- 
duction effects further savings, too. Continuous feed, 
double vacuum head machine produces 40 to 70 
units per minute—dependent upon wrap materials 
used. Single head machine—20 units and up. 


Get The Facts Today — Learn about this revolu- 
tionary, new VACUUM PACK Wrapper—how and 
why its “leak-proof” packaging production can be 
guaranteed. Write for full particulars. 










LUNCHEON ME 


HEA SEALIN 


N 


® Eliminates shrinkage and color loss 
® Tremendous savings in materials and Iq 

® 40 to 70 units per minute — douk 
® Reduces spoilage — extends shelf 


It is hereby guaranteed that out of every 100 
units Vacuum-packed on a CAMPBELL Vacuum 
Pack Meat and Food Wrapper in regular pro- 
duction service—98% or more will be posi- 
tively sealed against leakage at sealing areas 
of heat-sealing wrapping material used for 
the package. 


HUDSON-SHARP MACHINE CO.*GREEN BAY * WIS 





U. S. Meat Output Larger 
Than Seven Next Countries 


The United States last year pro- 

duced more meat than the seven next 
largest countries combined, the Am- 
erican Meat Institute reported recent- 
ly. 
‘ Approximately 27,000,000,000 Ibs. 
of beef and veal, pork (excluding 
lard), mutton and lamb moved to 
market from U. S. farms and ranches 
in 1955. This was. 7 per cent more 
than the year before and 21 per cent 
above the 1946-50 average the In- 
stitute found in an analysis of official 
government figures. 

France ranked second among meat 
producing countries with 5,400,000,- 
000 Ibs., a gain of 3 per cent over 
the year before and 50 per cent 
higher than in the 1946-50 period. 
Western Germany was close on 
France’s heels with 5,100,000,000 
Ibs., an 8 per cent jump for the year 
and an 88 per cent increase compared 
with 1946-50. 

Argentina followed with a 6 per 
cent increase for the year and an 8 
per cent decline when compared with 
1946-50. This country’s aggregate 
production was 4,800,000,000 Ibs. in 
1955. The United Kingdom accounted 
for 3,500,000,000 Ibs., which was 5 
per cent lower for the year but 72 
per cent better than in 1946-50. 

Australia turned out 2,800,000,000 
lbs., up 4 per cent for the year and 
30 per cent from the 1946-50 period. 
Canada followed with a preliminary 
total of 2,300,000,000 Ibs., 6 per 
cent above a year ago and 14 per 
cent higher than the 1946-50 average. 

Italy with 1,800,000,000 Ibs. rank- 


ed eighth in world meat production 
last year, off 1 per cent for the year 
but up 35 per cent over the average 
production for the 1946-50 period. 


Defense Chief Wants to 
Abolish Veterinary Corps 


Plans for liquidation of the Vet- 
erinary Corps have been requested of 
the Secretaries of the Army and Air 
Force by their chief, Secretary of 
Defense Wilson. “Some functions 
should be discontinued” the Secretary 
said, “and others assigned to other 
agencies of the government.” Vet- 
erinary inspection of food procured by 
the Department of Defense would be 
handled entirely by the Department 
of Agriculture, according to Wilson. 
USDA is now handling 35 to 40 per 
cent of the inspection on contracts 
for the armed forces. 

The Veterinary Corps has approxi- 
mately 780 officers and 2,000 enlisted 
men. The Corps was established by 
Congress in 1916, and probably can- 
not be abolished without Congres- 
sional approval. The Defense Depart- 
ment is preparing to ask Congress 
to terminate the service. 


Kingan Reimbursed 
For Hog Losses 


Payment of $13,095 has been au- 
thorized by President Eisenhower to 
Kingan Inc., Richmond, Va., for 
destruction of hogs at its plant under 
order of the government during the 
1953 outbreak of vesicular exan- 
thema. A misunderstanding concern- 
ing appraisals between state and fed- 
eral governments delayed payment. 
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THE REASON for Canco's 
$27,000,000 steel process- 
ing acquisition is explain- 
ed graphically with price 
charts by WILLIAM C. 
STOLK, president. Graphs 
show that steel costs have 
risen faster than Ameri- 
can Can Co. has been 
able to pass on increases 
to customers. To keep its 
cans competitive Canco 
proposes to buy its steel 
in huge coil sizes which it 
then will inspect, treat 
chemically and shear into 
can sizes. Four plants are 
to be built in this initial 
project. 


NIMPA Accounting Manual 
Is Now Being Distributed 


The new standard cost accounting 
manual of the National Independent 
Meat Packers Association is being 
mailed to purchasers at mid-month, 
according to a report from NIMPA. 

The manual is being sold to 
NIMPA members at a cost of $25 for 
a single copy. Larger quantities will 
be priced as follows: two for $47.50; 
three for $67.50; four for $85 and 
all orders for four or more at $21.25 
per copy. The $25 basic rate applies 
only to dues-paid NIMPA members. 
The book will be available to non- 
members at $50 per single copy. Mul- 
tiple orders for non-members will 
cost: two for $95; three for $135; 
four for $170, and all orders for four 
or more at $42.50 per copy. 

The cost accounting manual has 
been produced in looseleaf form, 
so that additions and revisions can 
be made as usage develops the need. 


Missouri Livestock Group 
Airs Industry Problems 

The proposed check-off plan, pork 
importations and land reclamation 
programs will be discussed at a 
special meeting of the Missouri Live- 
stock association at the University of 
Missouri, Columbia, Mo., on June 16. 

Speakers scheduled are O. D. Blake- 
more, Rocheport, who will speak on 
the check-off plan which permits col- 
lection of portions of market receipts 
for use in promoting livestock prod- 
ucts; Elmer Kiehl of the university 
agricultural economics staff will talk 
on pork importations. The subject of 
land reclamation will be covered by 
Harold Hill of Sikeston. 

John C. Milton, manager of field 
activities, American Meat Institute, 
will discuss more effective meat pro- 
motion and producer adjustments to 
market demands. 

Association and livestock industry 
problems will be covered by Ted 
Anderson, board member, and E. S. 
Matteson, secretary, of the association. 


San Francisco Meat 
Sale Hours Unchanged 


A proposal to permit sale of fresh 
meat in San Francisco after 6 p.m. 
and on Sundays has been tabled by 
the supervisors’ public health commit- 
tee. The change was opposed by the 
Meat Institute, an organization of re- 
tailers and butchers. In tabling the 
proposed change, Supervisor Francis 
McCarty, committee spokesman, said 
there was insufficient evidence that 
many people wanted the change. The 
present law has been in effect for 
nearly 50 years. 
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CHASE 


MEAT 
COVERS 


The standard of the industry. 
Chase meat covers are 
carefully made, carefully packed, 
always arrive in top condition. 
Made of smooth or crinkled 
kraft, waxed or unwaxed, 
sewn or pasted seams, 

MEET ALL U.S. DEPT. OF 
AGRICULTURE REGULATIONS. 
All sizes. 


CHASE 
BARREL 
COVERS 


Duplex crinkled waterproof 








kraft (gum adhesive), and 
combinations of burlap or 
cotton and waxed, crinkled, or 
laminated kraft paper. . . with 
or without drawcord. Bonded 
with pure vegetable adhesives, 
printed or plain. MEET ALL 

















U.S.D.A. REQUIREMENTS, 
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CHASE 
BARREL 
LINERS 


There are no finer liners on 
the market. Made of kraft; 
crinkled, or crinkled and pleated 
for stretch in all directions. 
Waxed or unwaxed to provide 
the maximum protection 
against evaporation or 

outside contamination. 
Standard and short sizes. 









“ ‘ | 4 : ut SS 
Make one call—Order any or all from 
Personal service and prompt 
shipments from 30 nationwide 


Branches and Sales Offices. 


CHASE BAG COMPANY 
General Sales Office: 
309 West Jackson Bivd., Chicago 6, Illinois 
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Radiation Preservation 
Prospects are Brighter 


Army witnesses told a Congres- 
sional joint atomic energy subcom- 
mittee last week that prospects for 
preserving food by atomic radiation 
are “brighter than ever” and _ that 
progress in experimentation has been 
“considerable.” 

Col. W. D. Jackson, Army Quar- 
termaster Corps, said that “no adverse 
effects of any kind” were observed in 
tests in which irradiated foods were 
fed to volunteer groups, some of 
whom ate only food which had been 
treated by atomic energy. 

He said the experiments have 
shown that the energy value of meats, 
vegetable and dairy products, and 
other foods have remained unaltered 
by the treatment. He conceded some 
vitamins are damaged, but said this 
occurs only to the extent that the 
same phenomenon occurs in ordinary 
sterilization of food. 

Poultry and pork showed no taste 
changes, he said although a slight 
taste change occurs in beef. One re- 
sult of the treatment is that the foods 
can be stored longer at room tempera- 
tures and without refrigeration. 


Lamb Grading Changes 
Are Rejected by USDA 


The USDA Agricultural Marketing 
Service has rejected recommendations 
for changes in lamb grading speci- 
fications that were made by represen- 
tatives of the lamb industry at a meet- 
ing in Denver on April 19. The 
Department believes that the pro- 
posed change on Choice lambs is not 
acceptable, and that it would mean 
that about 50 per cent of the lambs 
now graded Good would qualify for 
Choice. 

The AMS has suggested that the 
National Wool Growers Association 
appoint a representative committee to 
work with USDA staff members on 
a revised proposal. 


Estimate Meat Output is 
Near 28 Billion Mark 


The National Live Stock and Meat 
Board has estimated that meat pro- 
duction will reach 27,775,000,000 Ibs. 
in 1956 compared with 26,875,000,- 
000 Ibs. in 1955. The Board estimates 
that beef output in 1956 will amount 
to 14,000,000,000 Ibs.; veal, 1,625,- 
000,000 Ibs., lamb, 750,000,000 Ibs., 
and pork, 11,400,000,000. Such pro- 
duction would probably result in per 
capita consumption of 162.5 Ibs. of 
meat in 1956: 82 Ibs. of beef, 9.2 
Ibs. of veal, 4.3 Ibs. of lamb and 67 
Ibs. of pork. 
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MEAT PACKERS' EXHIBITION at June 10-17 Hanover Fair, Hanover, Germany, and a 
number of German meat packing plants are to be visited by this group of U. S. pack- 
ers, shown as they prepared to board a Lufthansa Super-G Constellation at New York In- 
ternational Airport June 2 for the flight to Germany. Tour was arranged by Curt E. Dippel, 
president of C. E. Dippel & Co., Inc., New York City, manufacturer of food industry ma- 
chinery. Land arrangements were made by Lufthansa and Kock Overseas Co. Party includes: 
John Krauss, president of John Krauss, Inc., Jamaica, N. Y., and board chairman of the 
Eastern Meat Packers Association; Clarence Hinsdale, treasurer of Ballentine Packing Co., 
Greenville, S. C.; Carl Fischer, president, and Henry Fischer, chairman of the board, Henry 
Fischer Packing Co., Louisville; Jerry Freirich, president of Julian Freirich Co., Long Island 
City, N. Y., and president of Meat Trade Institute, New York City; P. A. Tarnow, president 
of Food Delicacies, Inc., Tampa, Fla.; Mrs. P. A. Tarnow; Oscar Emge, president of Emge 
Packing Co., Fort Branch, Ind.; Mrs. Oscar Emge; Karl Ehmer, president of Karl Ehmer, Inc., 
Glendale, Long Island, N. Y.; George Albert, president, and William Ulmer, general super- 
intendent, Albert Packing Co., Washington, Pa.; Walter Windmueller, general superintendent, 
the P. Brennen Co., Chicago; W. F. Thiele, president of W. F. Thiele Co., Milwaukee; Charles 
Wertzberger, general manager, Dubuque Packing Co., Dubuque, lowa; Mrs. Charles 
Wertzberger and C. E. Dippel. Mrs. John Krauss and daughter, Elizabeth, were to join the 
party in Duesseldorf for a tour of packing plants in that area and along the Rhine River 
en route to Hanover. 





Delphos, O., Packing Firm 
Undergoes Reorganization 


JosepH L. WILLIAMs, president 
and general manager, has announced 
that the reorganization of St. Marys 
Packing Co. of Delphos, O., has been 
completed and the firm will be known 
as St. Marys Foods, Inc. The com- 
pany will have plants at Van Wert, 


WILLIAM SwonceEr, formerly head 
of St. Marys Packing Co., chairman 


of the board. 


Civic Duty Calls 


Three employes of the H. L. Handy 
Co., Springfield, Mass., have accepted 
positions of civic responsibility. FRANK 
SLtovik has been named a member 
of the board of public welfare and 


The Meat Trail... 


0., and St. Marys and maintain head- 
quarters at Delphos. 

Williams, who has been manager 
of Krey Packing Co. of St. Louis, Mo., 
for the past seven years, said the firm 
will continue to process vegetables 
and will add a line of canned and 
frozen meat specialties. Expansion 
plans include addition of 5,000 sq. 
ft. of floor space and remodeling with 
the addition of a large amount of re- 
frigeration equipment. 

Rosert AsH is vice president of 
sales. Other officers are Paut Korn, 
Vice president of field work; J. C. 
SWONGER, secretary treasurer and 
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FrANcIs LINEHAN a member of the 
board of water commissioners by 
Mayor Water Grocxt of Chico- 
pee. Doucias O'BRIEN has been ap- 
pointed to the rent contro] committee 
of Springfield by Mayor Bruton. 


Kansas Association Elects 
Eight Directors to Board 


The newly-formed Kansas _Inde- 
pendent Meat Packers Association has 
elected the following men as directors 
of the association: CLARENCE Mur- 
RAY, Winchester Packing Co., Hut- 
chinson; ANTONE MENGHINI, JR., 





Menghini Bros., Frontenac; CrciL 
BracKNEY, P & B Packers, Hays; 
C. W. Davenport, Davenport Meat 
Co., Lawrence; RoBERT WASHBURN, 
Washburn Packing Co., Hutchinson, 
and J. F. Scuuttz, Colby Lockers, 
Colby. In addition to these directors, 
the following officers also serve as 
members of the board: Vircim Onse, 
Ohse Meat Products Co., Topeka, 
president; Art Dietz, Thies Packing 
Co., Inc., Great Bend, vice president, 
and Rosert McLeop, McLeod Pack- 
ing Co., Inc., Valley Falls, Kan. 


William Kling is President 
Of New Alabama Association 


WituiaM Kuinc of Valley Pride 
Packing Co., Huntsville has been 
elected president of the newly-organ- 
ized Alabama Meat Packers Associa- 
tion. Meeting at the Jefferson Davis 
hotel at Montgomery, Alabama pack- 
ers also elected W. M. Haas of Haas- 
Davis Packing Co., Inc., Mobile, vice 
president, and STELLA BEESLEY, 
Beesley, Packing Co., Inc., Andalusia, 
secretary treasurer. 

In addition to the above officers, 
other trustees elected were R. C. 
MOoLLeETT, Frosty Morn Meats, Mont- 
gomery; GEorGE GirpNeER, Tallassee 
Quick Freeze, Tallassee and R. O. 
GrirFitH, Griffith Packing Plant, De- 
mopolis. 


PLANTS 


Construction is now well along on 
the 5,000-sq.-ft. Elgee Meats whole- 
saling plant. The Beverly Hills, Calif., 
firm hopes to have the new facility in 
operation by October of this year. 
Building construction will conform to 
federal inspection requirements. Ar- 
chitect is RicHarp JAsPeR, Los An- 
geles. Owners At Levie and BEN 
GuTTERMAN are planning an active 
portion control program when they 
move. 


John Morrell & Co. has purchased 
a 62%x104-ft. lot adjoining its Mem- 
phis plant to use for an eventual ex- 
pansion of the facilities, according to 
S. L. Wixcox, plant manager. 


Swift & Company will close _ its 
hog processing plant at Perry, I[a., 
on June 30, JoHN R. Zeiss, manager, 
announced. Swift pork buying opera- 
tions in Perry will continue, Zeiss 
said, for Swift plants at Sioux City, 
Des Moines and Marshalltown. Zeiss 
said the decision to close the Perry 
plant was made so that other opera- 
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Meat Inail Glimpses 





PURDUE UNIVERSITY has conferred an honorary degree of doctor of science on Dr. Henry 
R. Kraybill, vice president and director of research and education of the American Meat 
Institute Foundation. President Frederick L. Hovde of Purdue university, LaFayette, Ind., 
said the degree was conferred on Dr. Kraybill “in recognition of his devoted service to 
Purdue university and for his distinctive achievements as a scientist, teacher and adminis- 
trator whose contributions to biochemistry, plant production, and food processing have 
advanced the science of agriculture with resulting benefits to all." Dr. Kraybill received 
his bachelor of science degree from Pennsylvania State university and his master of science 
and doctor of philosophy degrees from the University of Chicago. He joined the AMI as 
director of scientific research in 1941 and was named director of research and education 
of the AMIF when it was established in 1947. He was elected vice president of the Foun- 
dation in 1955. Shown above (I. to r.) are: Dr. Harry S. Reed, director of agricultural ac- 
tivities at Purdue; Dr. Kraybill; President Frederick L. Hovde; Dr. Stalnaker, and Dr. William 
L. Ayres, dean, Purdue school of science, education and humanities. Dr. Stalnaker was 
honored with Dr. Kraybill and was the recipient of a doctor of laws degree. He is president 
of the National Merit Scholarship Corp., Winnetka, Ill., and a former Purdue professor. 





HAVING RECENTLY PURCHASED a half 
interest in the Lyndon Packing Co., Lyn- 





LOUIS E. PALMER, owner and manager of 
Palmer Packing Co., Albuquerque, N. M., 
inspects beef in a recently completed 30 x 
40 ft. cooler addition. Palmer is a good 
example of what often happens to old timers 
who try to take leave of the meat in- 
dustry. Retired because of ill health in 1938 
as superintendent of Tobin Packing Co., 
Estherville, la., he moved to the Southwest 
to recuperate. By 1942 he was sufficiently 
recovered to revive interests of many years 
standing and organize the present company 
which is intentionally limited in its capacity 
of 300 cattle and 75 calves a month. Palmer 
observes that in his experience complete 
retirement from a lifetime spent in the meat 
industry is not a satisfactory existence, and 
that, sooner or later, the veteran meat in- 
dustry man will seek the familiar surround- 
ings of the killing floor and cooler again. 
(a National Provisioner photo.) 








don, Kan., F. W. Rodgers, in partnership 
with Roscoe Gray, has announced that busi- 
ness will be temporarily discontinued during 
alteration of the buildings and installation 
of new equipment. Formerly a locker plant 
carrying on custom killing and retailing, the 
new organization will go into the wholesale 
slaughter of cattle and hogs. A full line of 
sausage products will be manufactured. It 
is planned to resume business July |. 
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SINCE AN "ARMY" of workers, too, travels on its stomach, officials of Kowalski Sausage 
Co., Hamtramck (Detroit), Mich., made sure there was plenty of "fuel" on a recent 
Sunday when members of the Hamtramck Rotary Club pitched in to paint all the buildings 
at the Tau Beta Camp for boys and girls, located 65 miles north of Detroit. The Rotary 
Club donated the paint as well as the labor to make sure the youngsters will have pleasant 
surroundings for their summer recreational activities. Shown in the camp's dining hall, also 
donated by the Rotary Club, are Ray Sztuk, wholesale sales manager, and Dave Burland, 
advertising, sales promotion and public relations manager, Kowalski Sausage Co., who are 
preparing to "stoke" the workers with good protein food in the form of Kowalski frankfurts 
and luncheon meats made by the firm. 
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tions could be realigned for more 
effective use of central Iowa facilities. 
Termination details for the 60 em- 
ployes are being worked out on an 
individual basis. 


An expansion program which will 
double capacity of the Bemidji, 
Minn., branch of Armour and Com- 
pany is under way. W. E. BauMGaRT- 
NER is the branch manager. 


Rumors that Hammond, Standish 
Co. of Detroit is involved in a merger 
transaction have been denied by 


handle the sale of Deerfoot fresh- 
frozen pork sausage in the metropol- 
itan New York and New Jersey area. 


TRAILMARKS 


Jack WEILLER of Jack Weiller & 
Co., Chicago, Ill., has been named 
chairman of the executive committee 
of the National Hide Association. The 
three-man committee is composed of 
Michael J. Parker, Dietrich Hide 
Corp., president; Weiller, and Charles 
F. Becking. Weiller is a co-founder 


trict Commissioners and the State Soil 
Conservation Committee. Coverdale 
is public relations director of the Rath 
agricultural bureau and co-chairman 
of the agricultural committee of the 
Waterloo Chamber of Commerce. 


Wa TER S. SHAFER, vice president 
of Armour and Company, Chicago, 
has been elected a director of the 
Brand Names Foundation. 


Dean Brown, Betteravia, Calif., 
has been re-elected president of the 


| § ‘a of the association and served as its California Cattle Feeders Association. 
OSEPH STROBL, president. second president 
y : P : Haro.p Smiru, head cattle buyer 
Max KaRLER and his son, Jess, Joun E. Casu of The Rath Pack- for Swift & Company at Sioux City, 
will complete construction of a small ing Co., Waterloo, Iowa, has been Iowa, has been elected president of 
beef killing plant at Albuquerque, N. elected president of the Waterloo the “13 Club” in that city. 
ger of M., about July 1. The Karler Packing chapter of the National Association : r : 
1. M., Co. plant is being built to meet fed- of cost accountants. _Joserx W. ARNOLD, vice-president 
1 30 x eral inspection requirements. +7 Ne paced aa o“ of The Schmidt Provision Co., Toledo, 
good : : : eon, lo ent or the Ohio, has been elected president of 
timers Construction of a new sales center Denver Union Stockyards Co., has the Toledo Auto Club, which’ has a 
at in- and branch meat processing plant is been elected president of the National membership of 37,397. 
n 1938 planned by Swift & Company in Buf- Western Stock Show to succeed the 
| Co., falo, N. Y. Plans call for a one-story late Witson McCartuy. Pexton has The board of directors of Western 
thwest building for processing beef, lamb, been a member of the show’s execu- States Meat Packers Association will 
ciently pork and veal cuts. Cost of the build- tive committee for years. McCarthy, meet at 10 a.m. on June 30 at Sun 
Ror ing is estimated to be about $450,000. who was president of the Denver & Valley Lodge, Sun Valley, Idaho. The 
eae Swift has also purchased a site for a | Rio Grande Western Railroad, was board holds one of its meetings each 
Palmer new sales building in Syracuse, N. Y. _ president of the show from 1942 until year in one of the association's nine 
mplete his death last February. states; this is the first time the group 
. eer JOBS Joun Coverpa.e of The Rath Pack- has met in Idaho. 
oa : ; ing Co., Waterloo, Iowa, will be the Mitton A. Oonk, assistant super- 
eat in- Marhoefer Packing Co., Inc., Mun- ee : ; ; 3 
; , principal speaker September 9 in Wa- _intendent of American Packing Co., 
rround- cie, Ind., has announced the appoint- : = ; 
agela: ae a has terloo at the opening session of a St. Louis, received the degree of 
edie a wd three-day joint convention of the Iowa _ Bachelor of Science from Washington 
pecan ap Association of Soil Conservation Dis- University, St. Louis, in graduation 
eral manager of : 6 





Marhoefer Pack- 
ing Co. of Iowa, 
Inc., Postville, 
Lowa. Robinson 
has assumed man- 
agement of the 
Postville plant. 
The new general 
manager is well 
known in the 
packing industry, having been in beef 
sales for many years with one of the 
larger packers. The Marhoefer Post- 
ville plant at present is killing only 
cattle. 





B. ROBINSON 


GLEN W. Provup has been appoint- 
ed manager of the general accounts 
department of Armour and Company 
at its Chicago office. He succeeds 
Frank J. Kuczora, who retired after 
38 years of service. Proud joined 
Armour as a messenger in 1929 and 











Sausage later held accounting positions for the 
2 recent company in Chicago, Indianapolis and ' : 
buildings East St. Louis. Most recently he was NEW DEVELOPMENTS by Samuels & Co., Dallas packer — consisting of an improved 
e Rotary office manager at the San Francisco picnic packaging table and a wiener packing setup — were viewed by southern and 
pleasant plant. western regional representatives of the Visking Corporation recently. The 40 visitors, 
hall, also e oe including Visking sales executives H. J. Lotka, J. V. Melio, Alec Chesser, William A. Wade 
Burland, Deerfoot Farms Division, Hygrade and David A. Chesser, are shown in the photo debarking from their taxi fleet at the 
who are Food Products Corp., Southboro, Samuels plant. Sam Rosenthal, president of the meat packing firm, was host to the group 
frankfurts Mass., has announced the appoint- at the plant and at a buffet supper. Plans will be announced shortly for marketing the new 
ment of John G. Paton Co., Inc., to devices, which are said to promise faster, easier and more economical packaging of meats. 
6, 1956 THE NATIONAL PROVISIONER, JUNE 16, 1956 
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Mabe Vout. 


THE SAUSAGE THAT SELLS ON SIGHT! 








Have the shopper point out your product! It point to yours! 
takes clean, plump, wholesome appearance Give your sausage this extra sales advan- 
...tenderness at every taste...lasting smoke tage. You get it with Wilson Natural Casings, 


WILSON 


penetration...to persuade the shopper to time after time again. 





c\ La <= 
WILSON & CO 
V/ineX/ 


.-- the Big Name in 


NATUKAL CASINGS 





General Offices: Prudential Plaza, Chicago 1, Ill. 
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ceremonies June 6. Oonk attended 
night classes since 1951, specializing 
in industrial management. He was one 
of three students graduated with 
honors. A veteran of some 24 years 
in the industry, Oonk served with the 
former Sieloff Packing Co. from 1932 
until 1952 when he joined American 
Packing Co. 


Membership in the “Quarter-Cen- 
tury Club” of Canada Packers, Ltd., 
has reached a total of 1,334. The vari- 
ous plant chapters and their member- 
ship are: Toronto, 797; Montreal, 230; 
Hull, 52; Peterborough, 66; Winnipeg, 
162; Edmonton, 12, and Vancouver, 
15, veteran employes. 


Four salesmen of The Rath Pack- 
ing Co., Waterloo, Iowa, received the 
“Distinguished Salesman’s Award” 
from the Sales Executives Club of 
Eastern Iowa at a recent banquet in 
Waterloo. Rath men honored for their 
1955 sales performances were Wi- 
yam W. Witcus, Toledo; E. A. 
GuLLEeDGE, Charlotte, N. C.; GLen 
StoFFER, Davenport, and Jack 
TREESE, Waterloo. 


At West, president of Detroit Hide 
Co., Detroit, was elected chairman of 
the tri-state region of the National 
Hide Association at a recent regional 
meeting in Columbus. The region in- 
cludes Michigan, Ohio and Indiana. 
West’s son, Don, is a member of the 
NHA board of directors. 


Joun Kusat, known as “dean” of 
the Omaha cattle buyers, retired re- 
cently after 48 years of service with 
Armour and Company. 


The board of directors of the 
Pacific Coast Renderers Association 
will meet at the Olympic hotel in 
Seattle, Wash., at 1:30 p.m. on June 
26. A get-together dinner will be held 
at 6:30, with regular members, asso- 
ciate members and friends of the in- 
dustry invited. 


Bonnie Dog Food Co., Sacramento, 
Calif., has reappointed Chapin-Damm 
Advertising Agency to handle promo- 
tion of its Dog-E-Stu, Bonnie dog 
food, and other products. 


The 5th annual dinner dance of 
the New York Council of Wholesale 
Meat Dealers, Inc., was held at the 
Hotel Waldorf Astoria on June 2. 


ALBERT KEARNS, an employe of 
Armour and Company, Chicago, won 
a $300 prize in the Chicago Art In- 
stitute’s spring exhibit of works by 
Chicagoland artists. The prize work 
was a stockyards scene called “AN1- 
A70” after a cattle pen in the paint- 
ing. Seven of Kearns’ nine paintings 
which have appeared in the institute's 
annual shows have been of the stock- 
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MEAT INDUSTRY 
representatives (left) 
John H. Moninger, 
secretary of the Na- 
tional Meat Canners 
Association, and 
(third and fourth 
right) H. H. Corey, 
chairman of the board 
of Geo. A. Hormel 
& Co. and R. E. 
Brickman, president of 
NMCA, flank Dr. A. 
R. Miller, chief of the 
USDA Meat Inspec- 
tion Branch at last 
week's opening of the 
Washington USDA ex- 
hibit celebrating the 
fiftieth anniversary of 
federal inspection. 








yards. He calls the yards “the most 
beautiful miles of shades of gray in 
the world.” One of his paintings hangs 
in the office of Witt1am Woop 
PRINCE, president of the Union Stock 
Yard & Transit Co. of Chicago. 


P. J. Keane, a 50-year employe of 
Armour and Company, Sioux City, 
Ia., was presented with a gold watch 
and a gold pin at the first annual em- 
ploye recognition dinner recently. 
One hundred and sixty-one men and 
women associated with the company 
for 25 years or more attended. Dr. 
F. R. THoRNpIKE, federal meat in- 
spector, spoke to the group on the 
commemoration of the forthcoming 
50th anniversary of federal meat in- 
spection. 


The seventh regional area of the 
National Renderers Association will 
hold its annual meeting September 10 
and 11 at the Muehlbach hotel, Kan- 
sas City, Mo., H. A. YAFFEE, secre- 
tary-treasurer, has announced. 


K. M. CovucGHENouR, manager of 
the Swift & Company packing plant 
at Jackson, Miss., will serve as asso- 
ciate chairman of Jackson’s United 
Givers Fund campaign this fall. 


Goopwin CuasE, jr., Ellensberg, 
Wash., has been appointed to serve 
as a member of the executive commit- 
tee of the Western Livestock Indus- 
try and Meat Council. 


DEATHS 


F. S. Snyper, 88, who retired as 
president of the Batchelder and Sny- 
der Co. of Boston, Mass., in 1933, 
died Tuesday, June 12. Snyder served 
as chairman of the board of the Am- 
erican Meat Institute from 1928 to 
1931. During World War 1 he as- 
sisted the government in procurement 
of food for the armed forces. For the 


past three years, he had made his 
home with his son, LEoNnarD, at 
Mount Prospect, Ill. Other survivors 
are two daughters, Mrs. CHARLOTTE 
TURGEON, and Mrs. MARGARET Doz- 
1ER. His wife died in 1946. 


Homer E. Garrett, 76, formerly 
associated with Roessler Packing Co., 
Erie, Pa., died recently. Garrett re- 
tired from Roessler in 1951 after 32 
years of service. 


Joun W. Hit, 59, assistant to the 
president of The Globe Co., Chicago, 
died suddenly June 10 while on va- 
cation at Mountain Home, Ark. He 
had been associated with the Globe 
organization for a number of years 
supervising product development ac- 
tivities as well as the concern’s pro- 
motional and sales activities. An 
industrial designer and engineer of 
note, he had been largely responsible 
for a number of the concern’s recent 
machinery and equipment develop- 
ments. Funeral services were held in 
Chicago on June 15. He is survived by 
his wife Mary, his mother and a sister. 


Don BREESE, manager of Fremont 
Packing Co., Fremont, Neb., before 
it was sold to George A. Hormel & 
Co. in 1947, died recently at his home 
in Thomasville, Ga. He remained in 
the industry until his sudden death. 


Three Bought, Three Free 


Victory Packing Co., Los Angeles, 
is using an offer of free merchandise 
to kick off its new Thoro-Fed Gold 
Label dog food. Consumers sending 
in three Thoro-Fed labels get a cou- 
pon redeemable at their dealers for 
three additional free cans. Victory is 
plugging three varieties of the Thoro- 
Fed line: basic diet, liver added and 
raisins added. Hy FREEMAN, sales and 
advertising manager, is handling the 
campaign with the Raymond R. Mor- 
gan Co. agency. 
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AOCS Plans Course on Unit 
Processes; Fall Meeting 


A short course on unit processes 
in the fatty oil, soap and detergent 
industries is scheduled by the Ameri- 
can Oil Chemists’ Society from July 
16 through 20 at Purdue university 
with R. J. Sims of Swift & Company, 
Chicago, as program chairman and F. 
W. Quackenbush of Purdue as local 
chairman. K. F. Mattil, Swift & Com- 
pany is chairman of the education 
committee, under whose direction the 
course is being held. 

The society advises also that Au- 
gust 1 is the deadline for manuscript 


entries in the Fatty Acid Producers’ 
award competition, which the Society 
is administering for the fatty acid di- 
vision of the Association of American 
Soap and Glycerine Producers, Inc. 
The award is $500. 

The 30th fall meeting of the AOCS 
has been set for September 24 to 26 
at the Sherman hotel in Chicago. Co- 
chairmen are C. W. Hoerr, Armour 
and Company and A. F. Kapecki, 
Wurster and Sanger Inc. The program 
committee is comprised of A. V. Gra- 
ci, jr., Wurster and Sanger Inc., chair- 
man; R. J. Buswell and H. J. Har- 
wood, Armour and Company; T. W. 
Findley, Swift and Company; A. M. 





KOCH Stunning Pistol 






SAFER 
SURER 


The famous CASH-X 
captive-bolt pistol: 


—Used by the most 






—35,000 in service 
—Proved by 30 years 


of increasing popularity | 








progressive packers | 


Gavin, Podbielniak Inc.; W. C, Prit- 
chett, Kraft Foods Co., Glenview, IIl., 
and N. W. Ziels, Lever Brothers Co., 
Hammond, Ind. Paul Soderdahl, Hart 
and Harrington Inc., is exhibits chair- 
man. Registration fee is $50 payable 
in advance to the AOCS office at 35 
E. Wacker dr., Chicago. 


Armour Releases New Film 
On ‘Foods, Fats, Fryers’ 


The how-to-do-it of one of the 
most important cookery techniques in 
the food service industry—deep fat 
frying—is described in a new sound- 
color motion picture just completed 
by Armour and Company, Chicago. 

First of its kind on the subject, the 
new film, titled “Foods, Fats and 
Fryers,” devotes 22 minutes of run- 
ning time to the selection, use, and 





care of fats; practical suggestions on 


7 HUMANE operation and maintenance of frying fe 
equipment; and hints on __ proper a 
8 BOOSTS methods for deep frying foods. SI 
The film was made under the tech- is 
PROFITS nical supervision of Marie Gifford, ti 
director of Armour’s consumer service fc 
department, and features demonstra- tc 
tions by Fred Wheeler, head of the H 
AVOID COSTLY LOSSES! company’s research bakery. re 
° Citing the profit potential of the 
Stop "Clotted Carcass" and "Dark “fry center” in modern food service H 
a ° : operations, the film emphasizes the te 
Cutters by Using this Faster, Better value of proper selection of fats and g 
Stunning Method. importance of temperature control. he 
Prevent down-grading that results from old- Specific cooking techniques are st 
fashioned hammer knocking. Get a smoother, demonstrated, including right and he 
more economical operation, too, by switching EASY TO USE! wrong methods for french fried po- m 
to the progressive Koch ‘“Cash-X” stunning . . . |  tatoes. New menu suggestions, such { 
wed. = pg ao ae 7 as deep frying of banana slices and hi 
Thorough Bleeding .. . Relaxed, Tender Meat any operator to get pela results, | dill pickles, are shown. iy 
Bolt goes 11/2 inches, just far enough to cause — everytime. Operator doesn’t tire or | “Foods, Fats and Fryers” follows 
instant, sure unconsciousness. Lungs and heart become inaccurate. Bolt, driven by | a previous film, “Fresh Frosted Meats th 
go on working to pump out all blood after special blank cartridge, is stopped for the Food Service Industry.” ia% 
sticking . . . quickest, more thorough bleed- at just the right point by com- ; J? 
ing ever. Relaxed animals have no muscle pressed air and returned to start- series produced by Armour for chefs, st 
cramps or spasms, either. Thoroughly bled ing position. No recoil, no misses. | cooks, dietitians, stewards and others ve 
meat looks better, keeps better and sells better. One shot does it! who plan and prepare meals. ar 
Prints of the new film for 16 mm re 


WRITE FOR FULL INFORMATION AND PRICE | sound projection may be borrowed at 


| no cost, other than return postage, pl 








2518 Holmes St x Sects thee feed: atininn demas a 
a] K City 8, Mo, MMM) from fhe service departmen of 
surplices Phone Vieter 2-3788 Armour and Company, Chicago 9. oF 
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employes be paid for at least 36 hours 
of work. 

“Lay-offs and rehirings are expen- 
sive from other standpoints. After re- 
turn from a lay-off, even the best and 
most experienced worker requires 
some time to regain his previous level 
of job proficiency. Also, each lay-off 
drives many good workers into some 
other kind of employment. This 
means a large expense in hiring and 
training each replacement. 

“There also can be economic waste 
when too many hogs arrive. This hap- 
pened from November, 1955, through 
part of January, 1956. Many of the 
benefits generally derived from full- 
scale operations were erased. 

“Packers may discourage producers 
from sending hogs to market in times 
of heavy runs, but, once the hogs ar- 
rive, someone has to buy them. Con- 
sequently, packers often own more 
hogs than they can handle. Armour, 
for example, held hogs for as long as 
four days last winter with costs 
(feed, care, shrink and cripples) run- 
ning up to 50c per cwt. 

“Another expense that tended to 


Multiple Farrowing Can Help Pork Packer—If 


ULTIPLE farrowing can help 
M the entire pork industry, and 

seems to offer the best hope 
for solving the problems of seasonal 
and cyclical over-supply and under- 
supply of hogs and pork, but there 
is a long way to go before the prac- 
tice can have any noticeable effect 
for producers and packers, according 
to a recent study by Charles E. 
Hughes of Armour’s Livestock Bu- 
reau. 

In an article in Armour’s Analysis, 
Hughes describes the multiple litter 
techniques employed by several pro- 
gressive hog raisers and points out 
how hog equipment and_ breeding 
stock can be used more completely, 
how farm labor can be balanced out 
more efficiently and the advantages 
of spreading marketing risks by selling 
hogs several times instead of once or 
twice a year. 

Looking at the development from 
the packer’s side, Hughes comments: 

“The pork processor has a definite 
stake in multiple farrowing or any de- 
velopment that tends to provide an 
ample and well-maintained supply of 
raw material. 

“More complete use of labor and 
plant capacity means greater effi- 
ciency and lower per-unit cost of 
operation. Having a more sustained 
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flow of hogs to market also enables 
the meat processor to meet more 
nearly the demands of the retailer 
and consumer—demands that are 
more constant than the fluctuating 
supply of hogs. 

“Nearly every pork processing de- 
partment is affected by the rise or 
fall of hog marketing. Any appreci- 
able drop in market receipts leads to 
a cutback in the number of employes 
engaged in slaughtering and subse- 
quent operations. 

“A meat processor resorts to many 
devices to keep skilled help employed 
—from both a sociological as well as 
a hard-headed business standpoint. 
Few people in industry have the re- 
sources to tide them over seasons 
when they get only part of a pay 
check, or no pay check at all. Several 
provisions in present labor contracts 
are designed to promote continuity 
of employment in the meat packing 
industry. And the unions are asking 
further strengthening of their em- 
ployment guarantees. 

“The size of packing plant work 
crews is set in advance each week, 
based on estimated receipts of live- 
stock. If receipts fall short of expec- 
tations, the number of workers can 
be cut on Monday but, after that day, 
the union contract provides that all 


cance] the advantages of full plant 
capacity was the necessity for re- 
shipping hogs from _ over-supplied 
plants to others less severely taxed. 
To cite a few examples, live hogs 
were shipped from Minnesota, Iowa 
and Wisconsin to plants in Oklahoma, 
Texas, Alabama and Georgia. 

“Live hogs were in transit for as 
long as five days, running up con- 
siderable expense for freight, shrink- 
age, feed, cripples and deads. Often- 
times it was necessary to turn around 
and ship the pork products northward 
to markets near where the hogs origi- 
nated. 

“For Armour alone, overtime pay, 
another extra charge resulting from 
this over-supply, amounted to $1,- 
000,000 in three months’ time. Time- 
and-a-half was paid for Saturday work 
and for over eight hours on any other 
regular work day—also everything ex- 
ceeding 40 hours for the week. 
Double-time was paid for Sundays 
and triple-time for holidays, such as 
Armistice Day. 

“Inexperienced help, hired to meet 
the emergency, also added to the 
cost burden. These workers could not 
gain proficiency at their tasks in ‘such 
a short time. This situation, coupled 
with long hours and general fatigue, 
made it more difficult to maintain 
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good workmanship and secure stand- 
ard yields. 

“These extra charges, collectively, 
severely penalized the hog raiser and 
all other elements of the industry. 

“Low pork supplies mean the loss 
of pork customers. When supplies in- 
crease, customers can be regained 
only by pricing this meat at low 
levels. While consumer demand for 
pork in general, as well as for specific 
cuts, varies somewhat seasonally, the 
demand pattern would be far more 
constant and market prices more con- 
sistent if the peaks in live market 
were not so high and the valleys were 
not so deep. 

“When market receipts are ex- 
tremely light, prices soar on the live 
market and also in the wholesale and 
retail trade. Then, many consumers, 
who usually have bacon for break- 
fast every morning and frequently 
enjoy pork chops, roasts or hams, 
forsake pork for competitive foods. 
This was true in 1954 when there 
was an abundance of beef and poultry 
at relatively low prices. 

“It was only a matter of months 
before there was a big supply of hogs, 
but the lost pork customers had to be 
regained. Getting these lost customers 
back into the pork-eating habit called 
for sharp price reductions, far greater 


percentage-wise than the supply in- 
crease. This hurt the live market. It 
was also necessary to expend large 
sums for advertising and promotion, 
calling to the consumer’s attention the 
pork bargains to be found in the 
meat case. 

“The effect of psychological factors 
and eating habits on pork prices can- 
not be audited, but they may be far 
more important than the tangible 
factors such as unused capacity, over- 
time costs and excess freight. 

“Chart 1 shows that market re- 
ceipts in 1955, compared with the 
five-year average of 1950-54, dropped 
off less sharply in mid-winter from 
the late-fall peak, hit bottom earlier 
in the summer, and then picked up 
more rapidly thereafter. The extreme- 
ly high slaughter from October to 
December, 1955, was due to peaks 
in both seasonal slaughter and the 
production cycle. Part of this slaught- 
er volume must be credited to liqui- 
dation of breeding stock. 

“It is frequently said that, due to 
the trend toward earlier farrowing of 
both spring and fall litters, the flow 
of hogs to market is more uniform 
than it was 10 or 15 years ago. The 
effect in this respect has been far less 
than many people assume. 

“When the statistical data are plot- 
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A GOODWILL BUILDER 


THE MEAT HOG, 320 pages, 145 illustrations, The 
UP-TO-DATE book on PRODUCING and MARKETING 
HOGS that fit MODERN DEMAND. By Claude H. 
Hinman, former college specialist, with 40 years 
practical successful experience on his own. 


Shows OVERWEIGHT and EXCESS LARD primarily 
GROWERS’ PROBLEM RATHER THAN PACKERS’. 


PROCESSORS, BUYERS, MEAT SALESMEN FIND it pro- 
motes better relations with producers and retail 


markets. 


Price $4.75 postpaid (foreign buyers add 27c per 
book for extra postage). Send order and remittance 
to Book Department, The National Provisioner, 15 
West Huron st., Chicago 10, Ill. 








ted on a graph, they show that the 
marketing peaks are more rounded 
and the valleys less V-shaped, but 
that the gaps between them are ap- 
proximately the same. So, for the 
most part, the evils of seasonal and 
cyclical over-supply and under-supply 
are still with us.” 

After noting that the hope that pig 
hatcheries might solve the problem 
has about vanished, Hughes said that 
the best chance seems to lie in mul- 
tiple farrowing. He pointed out that 
it is probable that four farrowing 
periods a year will be the practical 
limit for most producers, who have 
many other farm tasks to perform. 

Several contingent advantages are 
indicated. One is the probability that 
hogs would be sent to market at 
lighter weights. This would result 
from close timing in use of equip- 
ment and pastures, necessitated by 
having various-aged groups moving 
along the hog production line. 

If multiple farrowing were more 
generally accepted, a greater propor- 
tion of the year’s total marketings 
would consist of barrows and gilts, 
with a smaller percentage of sows. 
The big sow runs would diminish. 
Multiple farrowing would reduce the 
need for freezing and storing large 
quantities of pork and lard during 
peak marketings for later use. 


Westbound Meat-Livestock 
Rail Rate Cut Proposals 


Traffic managers of transcontinen- 
tal railroads who will meet in Chicago 
late this month will consider Shippers 
Proposal TCFB C-3670, which would 
reduce westbound rates on_ fresh 
meats and packinghouse products, as 
well as a proposal (TCFB B-3799) 
by the American National Livestock 
Association and the National Wool 
Growers Association, which asks the 
carriers to reduce the rates on live- 
stock westbound by the same percen- 
tage as the railroads have suggested 
for westbound meats. 
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ALL MEAT... output, exports, imports, stocks 














Post-Holiday Meat Output Up Sharply 


Another holiday period out of the way, meat production last week rose 
sharply under the extra influx of marketings and slaughter, to pass the 
400,000,000-Ib. mark for the first time since early May. Total output of 
meat increased 21 per cent to 402,000,000 Ibs. from 333,000,000 Ibs. in 
the short holiday week and was 11 per cent larger than the 362,000,000 
Ibs. produced in the same June week of 1955. Cattle slaughter rose 22 
per cent over the short week, while being 5 per cent above that for the 
same period of last year. Hog slaughter increased 19 per cent over the 
previous week and was 23 per cent more than a year ago. Estimated 
slaughter and meat production by classes appear below as follows: 


BEEF PORK 
Week Ended Number Production (Exel. lard) 
M's Mil. Ibs. Number Production 
M's Mil. Ibs. 
June 9, 1956 403 221.6 1,065 148.6 
June 2, 1956 337 184.0 896 122.3 
June Ii, 1955 382 204.0 867 126.6 
LAMB AND TOTAL 
L MUTTO! MEAT 
Week Ended Number Production Number Production PROD. 
M's Mil. Ibs. M's Mil. Ibs. Mil. Ibs 
June 9, 1956 151 19.5 274 12.6 402 
June 2, 1956 132 17.0 218 10.0 333 
June Ii, 1955 144 18.6 283 12.7 362 


1950- oy HIGH WEEK'S KILL: Cattle, 427,165; Hogs, 1,859,215; Calves, 185,965; Sheep and Lambs, 
1950- nd a WEEK'S KILL: Cattle 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHTS AND YIELD (LBS.) 
CATTLE 


*Estimated by the Provisioner 











Live Dressed Live Dressed 
June 9, 1956 990 550 250 140 
June 2, 1956 985 546 245 136 
June Ii, 1955 963 534 261 146 
SHEEP AND LARD PROD 
CALVES LAMBS 3 
ive Dressed Live Dressed cwt. Ibs. 
June 9, 1956 235 129 94 46 37.3* 
June 2, 1956 ‘ 235 129 95 4% ; 3 31.3° 
June Il, 1955 231 129 92 45 14.7 33.2 








April Meat Production Down 7% From 
March, 9% Above Same Month Last Year 


EAT production at commercial 

slaughter plants in the United 
States during April declined 7 per 
cent to 2,106,000,000 Ibs. from 2.,- 
265,000,000 Ibs. in March, but held 
a 9 per cent edge over last year’s 
April output of 1,929,000,000 Ibs., ac- 
cording to the Crop Reporting Board. 
This includes slaughter in federally 
inspected plants, other wholesale and 
retail establishments, but excludes 
farm slaughter. 

Aggregate production of meat in 
the four months through April 
amounted to a record 9,032,000,000 
Ibs. and an 11 per cent gain over the 
8,151,000,000 Ibs. produced in the 
corresponding period of last year. 
All classes of meat animals contrib- 
uted to the increase. Compared with 
last year in percentages, beef produc- 
tion was up 12, veal, up 1; pork, up 
12; and lamb and mutton, up 2. 
January-April lard output showed a 
16 per cent gain. 

April beef output totaled 1,121,- 
000,000 Ibs. for a small decrease from 
March production of 1,131,000,000 
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Ibs., while being 11 per cent larger 
than last year’s 1,013,000,000 Ibs. for 
the month. Cattle slaughter in April 
numbered 2,068,500 head compared 
with 2,080,800 in March, but 5 per 
cent more than the 1,969,700 head 
killed in April 1955. Cattle at 970 
Ibs. average live weight, were 3 Ibs. 
lighter than in March, but 36 Ibs. 
heavier than a year earlier. 

Veal production in April amounted 
to 112,000,000 Ibs. compared with 
113,000,000 Ibs. in March and 109,- 
000,000 Ibs. last year. Slaughter of 


the young bovines totaled 958,200. . 
head, down 7 per cent from 1,033,000 


in March and 2 per cent fewer than 
the 973,700 head a year earlier. 
Calves at 210 Ibs. were 13 lbs. heavi- 
er than in March and 8 lbs. above 
last year. 

April pork production totaled 813,- 
000,000 Ibs., for a 15 per cent de- 
cline from 955,000,000 Ibs. in March, 
but 9 per cent larger than the 751,- 
000,000 Ibs. in the same month last 
year. Slaughter of the animals at 6,- 
266,800 head was 17 per cent fewer 


than the 7,532,100 in March, but 15 
per cent more than last year’s 5,449,- 
300 in the month. Average weights 
were 231, 228 and 240 Ibs. for the 
three months, respectively. 

Lard output in April totaled 207,- 
000,000 Ibs. for a 19 per cent decline 
from 254,000,000 Ibs. in March, but 
a 12 per cent gain over 184,000,000 
Ibs. in April of last year. Yield per 
100 lbs. of live hog was 14.3, 14.7 
and 14.0 lIbs., respectively. 

Lambs and mutton output amount- 
ed to 60,000,000 Ibs., down 9 per 
cent from 66,000,000 Ibs. in March 
and 5 per cent below the 63,000,000 
Ibs. a year earlier. Slaughter of the 
animals numbered 1,271,900 head in 
April compared with 1,366,900 in 
March and 1,325,900 last year. 


U. K. Meat Consumption, 
Output, Imports Increase 


Meat consumption in the United 
Kingdom is approaching prewar 
levels. Production and imports of meat 
the first three months of the cur- 
rent year were 6 per cent higher than 
during the same period of 1955. Most 
of the imports come from Argentina. 

The government has warned domes- 
tic producers of the increasing compe- 
tition from overseas shipments of 
New Zealand lamb and chilled beef 
from Australia and Argentina. As a 
result of the settlement of the water 
front strike more Australian chilled 
beef will be shipped, but the major 
threat to home markets is Argentina's 
increased shipments of about 6,500 
tons weekly. 

Imports of bacon from the Irish Re- 
public reverted to private trade on 
May 1, and the Board of Trade has 
announced imports will be admitted 
without limitation of quantity under 
open individual licenses. 


July-April 1955-56 U. S. Farm 
Exports Up In Value, Amount 

United States agricultural exports 
for the 10 months (July-April) of the 
1955-56 fiscal year were estimated by 
the Department of Agriculture at 6 
per cent higher in value and 9 per 
cent larger in quantity than during 
the corresponding period of 1954-55. 

July-April 1955-56 agricultural ex- 
ports were estimated at $2,785,000,- 
000 compared with actual exports of 
$2,536,000,000 a year earlier. 

Value of livestock product exports 
rose 22 per cent to $465,000,000 
from $382,000,000 in 1954-55. 
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Australia Increases ‘‘Free”’ 
Beef Export Limitation 


Britain has agreed to allow Aus- 
tralia to export an additional 5,000 
tons of beef this year to markets out- 
side the U. K. and other British 
areas, the Foreign Agricultural Serv- 
ice has disclosed. This brings the 
maximum shipments of beef under 
the “free quota” during the 1955-56 
meat year to 15,000 tons. Until now 
the 15-year meat agreement between 
the two countries has allowed a “free 
quota” of only 10,000 tons. 

Liberalization of the beef export 
movement came at a ‘time when 
frozen beef from Australia was selling 
at lower prices than a year earlier. 
Recently, frozen beef in the U. K. 
has been selling for around 5c per 
lb. below price guarantees, 

Exports of beef and veal from 
Australia during the nine months 
ended March 31, 1956 totaled 109,- 
046 long tons, or 13 per cent more 
than a year earlier. During recent 
months Greece has imported 1,000 
tons of beef under the “free quota”. 
The Philippine Republic and_ Italy 
have increased their purchases in 
Australia. 


Suggests Restaurants Serve 
Larger Portions Of Beef 

American restaurants can please 
their customers this summer, not by 
slashing profits, but by serving larger 
portions of beef, an official of the 
cattle and beef industry has sug- 
gested. 

Radford S. Hall, executive secre- 


tary, American National Cattlemen’s 
Association, said that lower live ani- 
mal and wholesale prices on top 
quality beef can be most easily re- 
flected to the consumer by larger por- 
tions which in effect will help res- 
taurant operators win new customers. 

“Cattlemen, beset by relatively low 
live animal prices, are not asking res- 
taurateurs to cut their prices unduly,” 
Hall said, “but benefits of the tre- 
mendous quantity of quality beef 
coming from the nation’s ranches and 
feedlots should be passed along to 
consumers in as direct a manner as 
possible.” 

Hall pointed out that many eating 
establishments have built new good 
will and gained many regular cus- 
tomers by serving hearty portions of 
beef. 

He indicated that cattlemen are 
aware that often the price of a steak 
or fancy roast is scant reflection of 
the cost of the meat at wholesale. 

“I am sure that not only will ranch- 
ers appreciate the service of larger 
portions, but that Mr. and Mrs. 
America will show their appreciation 
by dining out more often,” Hall said. 


Meat Index Shade Lower 


The wholesale price index on meats 
declined a fraction to 82.9 in the 
week ended June 5 from 83.2 the 
week. before, the Bureau of Labor 
Statistics has reported. The weekly 
average primary market price index 
at’ 114.2 was also off a shade, but 
higher than the average June 1955 
index of 110.3, while meats were 
still far below the June 1955 average. 


Sheepmen Approve $800,000 
Fund For Promotion Of Lamb 


A budget of $1,400,000 for the 
promotion of wool and lamb has been 
approved by the board of directors of 
the American Sheep Producers Coun- 
cil for the first fiscal year beginning 
July 1. 

The board allocated $800,000 of 
the fund for the continuance of re- 
gional promotions in some of the 
greater metropolitan areas of the 
United States for the promotion of 
lamb. 

These cities include Philadelphia, 
Baltimore, Washington, D. C., Cleve- 
land, Detroit, Chicago, Los Angeles, 
San Francisco, Oakland, Portland and 
Seattle. In addition, a continuing ad- 
vertising program is planned in areas 
already having promotions, such as 
Denver, Birmingham, Sacramento, 
Dallas and Fort Worth. 

The promotions will be on a pilot- 
test basis with the use of all media. 
Attempts will be made to test effec- 
tiveness of the various media. 

It is planned that the U. S. De- 
partment of Agriculture will assist 
through statistical surveys to help de- 
termine the value of advertising and 
promotion of lamb. 

Gale D. Smith of Salt Lake City, 
was appointed director of the lamb 
promotion department. Evadna Ham- 
mersley will direct the work of the 
lamb consumer service division. Her 
duties will involve making American 
meat consumers “lamb conscious.” 
Richard Biglin, of Chicago, will direct 
the information service. 





















DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS ae 54@ 60 
(Le.1. prices) (Le.1. prices) (l.c.1. prices quoted to manu- dxport, 34 in. cut .... 45@ 52 
Pork sausage, hog cas..41 @45 Cervelat, ch. hog bungs . 87@90 facturers of sausage) Large prime, 34 in. .... 34@ 36 
Pork saus., bulk, 1-Ib.. .32%@36 Thuringer ... vay 2 47@48 Beef Casings: Med. prime, 34 in. 2@ 2 
Pork sausage, sheep cas., Farmer ... 69@72 Rounds— Small prime .......... 16@ 20 
1-lb. pkge. ........+.. 49 @53 Holsteiner ... .. T1@74 Export, narrow, 4 Middles, 1 per set, 
Pork sausage, sheep cas., B. GC. Salami . 16@80 32/35 mm. .......... 1.10@1.35 PROOE, e loss tienes 55@ 60 
S-B-D. PES. i. ccccces 47 @il Pepperoni ..........--  65@68 Export, med, 35/38 ... 90@1.10 Sheep Casings (per hank): 
Frankfurters, sheep cas..48 @5l Genoa style salami, ch 90@93 Export, med. wide, : 26/28 mm. 25 
Frankfurters, skinless ..40 @41 Cooked Salami ... 42@46 MO naaka bed aohe wes 95@1.50 mm, 
Bologna (ring) .......-- 37 @42 aGitthe 3 - 81@84 Export, wide, 40/44 ..1.30@1.65 2/24 mm. 
Bologna, artificial cas. .3444@37 ewAbGbE ) «c=. << co ce ved once 69@72 Export, jumbo, 44/up..2.00@2.40 20/22 mm. x 
Smoked liver, hog bungs.45 @49 DRM, 5 odie Aeaine one's 48@51 Domestic, regular - M@ 8 18/20 mm. 3.00@3.25 
Smoked liver, art. cas..39 @43 ac hee seesees 75@1.10 16/18 mm. 5@2.30 
New Eng. lunch, spec..58 @66 No. weasands 
Polish po tony smoked..46 @50 SPICES _ 24 in. OP tacesereses 12@ 16 CURING MATERIALS 
Tongue and Blood ...... 39 @43% iieais. Chie casta bela: bake No. 2 weas., 22 in. up.. 9@ 14 Cwt. 
Oe eee 42 @4614 = bales). * Middles— on - . Nitrite of soda, in 400-Ib. 
Pepper loaf ............55%%,@58 . Sewing, 1%@2% in. ..1.25@1.65 4 


Pickle & Pimiento loaf..40 @42%4 


SEEDS AND HERBS 


Allspice prime 
Resifted 





Chili, Powder 47 Bungs, exp. No. 1 .... 
(1.¢.1. prices) Chili Pepper . x 41 Bungs, domestic ... 
Ground Cloves, Zanzibar . 5O 65 Dried or salt bladders, 
Whole for sausage Ginger, Jam., unbl... 81 88 piece: 
Oaraway seed ... 25 30 Mace, fancy Banda, .3.25 4 8-10 in. wide, flat.. 9@ 11 
Cominos seed ... 28 33 West Indies . 3 10-12 in. wide, flat.. 
Mustard seed: East Indies .... 12-15 in. wide, flat.. 15@ 18 
fancy Mustard, flour, fancy 37 Pork Casings: 
yellow . “8% Sh ee eee Pe 33 Extra narow, 29 mm 
| re 34 West India Nutme 90 and down ........ 
Coriander Paprika, Spanish o> ues 51 Narrow, 
Morocco, No. 1 20 24 Pepper, cayenne .... .. 54 29@32 mm. ....... 
Marjaram, Medium, 
eer 57 62 os 54 32@35 mm. ...... 
Sage, Dalmatian, 46 50 Spee. medium, 
1; 2 35. es 66 42 46 35@38 mm. ...... 
58 


eneev ies 1.20 1.40 





Whole Ground 


et 1.20 Extra select, 











Select, wide, 2@2% in.1.75@2.10 
2%@2% in. ...... 


-- 18@ 2 


*.4.00@4.15 
..8.75@4.15 


bbls., del. or f.o.b. Chgo. .$10.31 
Pure rfd., gran. nitrate of 


BOER 2 ns csencus sees eekens i « 5.65 
es Pure rfd. powdered nitrate 
ae < a PER ee ae 8.65 


Salt, in min. car of 45,000 

Ibs., only paper sacked, 

f.o.b. Chgo. gran, ton .... 29.40 

Rock salt, ton in 100-Ib. 

bags, f.o.b. whse., Chgo. .. 27.40 
Sugar— 

Raw, 96 basis; f.o.b. N.Y. 6.00 
Refined standard cane 

gran, basis (Chgo.) ...... 8.50 
Packers, curing sugar, 100 lb. 

bags, f.o.b. Reserve, La., 


9@ 11 


Oe eae rere ee 8.35 

. -2.15@2.50 Dextrose, per cwt.: 
f Cerelose, Reg. No. 53 .... 7.62 
..1.65@1.90 Ex-Warehouse, Chicago ... 7.72 
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| ee your meat products in_ these 
glistening new containers . . . then picture 
the profit theyll make for you! 

Everywhere they've appeared, these clear-as- 
crystal “‘goblettes” made of Styron® have been 
the star attractions in the showcase. Shoppers 
can’t resist meats dramatized so glamorously 

. and sales results are proving it! 


Check any supermarket manager, see what he 
thinks of their merchandising power, of the 
extra shelf life they mean. Then look into 





Exciting new way to merchandise meat... 
crystal-clear “goblettes” made of Styron 


Styron plastic containers for introducing new 
products. There’s nothing like them! They do 
wonders for established items, too, simply by 
making them more visually appealing. 

You can have Styron plastic containers designed 
to fit your product needs or order from a wide 
selection of stock sizes and shapes. They come 
crystal-clear or opaque, in dozens of colors, in 
designs unlimited. You'll find it pays to send 
your meats to market this exciting new way! 
THE DOW CHEMICAL COMPANY, Midland, Michigan, 
Plastics Sales Department, PL-447P-1. 


you can depend on DOW PLASTICS 
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BEEF-VEAL-LAMB... Chicago and outside: 





CHICAGO 


June 12, 1956 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steer: 


Prime, 600/800 ...... 36 
Choice, 500/700 ...... 35 
Choice, 700/800 ...... 34 
Good, 500/700 ........ 33 
ES SAE 27 
Commercial cow ......25 @25% 
Canner—cutter, cow. 24 
PRIMAL BEEF CUTS 
rime: 
Hindgtrs., 5/800 ..... 48 @b5ln 


Foreqtrs., 5/800 .....27 @28n 
Rounds, all wts. ....424%,@43n 
Td./ loins, 50/70 (lcl)78 @85n 
Sq. chucks, 70/80 ...29 @29} 














Arm chucks, 80/110.. 28n 

Briskets, (lel) ..... @23 

Ribs, 2 5 (lel) @57 

oe SS ee @ 8% 

Flanks, rough No. 1.13 @13% 
Choice: 

Hindgqtrs., 5/800 ..... 44 @44%n 


Foreqtrs., 5/800 ..... 25144. @26% 
tounds, all wts. -41%,@42%4 
Td. loins, 50/70 (lel) .66 @68 
Sq. chucks, 70/90 ....20 @2014 
Arm chucks, 80/110. 1% @28 












Briskets, (lel) ......22 @23 
Ribs, 25/35 (lel) ....46 @48 
mavew, NO, 2 occ ess 84@ &% 
Flanks, rough No. 1.138 @13% 
Good: 

a Neer er ren y ee. is. 
i SEN ore wa occ tn tee 27@28 
NE Ii spa iyooesvinbion ie 21@22 
Reap bak sine ache wba eae 41@43 
J A a eae era 58@6l 


COW & BULL TENDERLOINS 


Fresh J/L C€-C Grade . Froz. C/L 


Seer A Gate Cow, 3/dn. ..... 64@66 
S0@B83..... ee |, ee 72@74 
ST@on... Ae ee THQTT 
1@1.00.... Cow, 5/up ....85@88 


95@1.00.... Bull, 5/up . 86@89 


BEEF HAM SETS 


Insides, 12 





up 39% @41\% 
Outsides, 8/up 36 @38 
Knuckles, 744/up 391% @414 


CARCASS MUTTON 
(1.1. 

Choice, 70/down 
Good, 70/down 


prices) 


ooee- 1BQG14 
eT ee 12@138 


BEEF PRODUCTS 


(l.c.1. prices) 
Tongues, No, 1, 1€0's ..28 
Hearts, reg., 100’s ..... 


Livers, sel., 
Livers, reg., 35/5 


Lips, 
Lips, 





scalded, 100's 
unscalded, 100's 


Tripe, scalded, 100’s .... 
Tripe, cooked, 100’s .... 


Benen, MG: cates sce cee 
Exmage, WOO's oc cwscccses 
Udders, 100°'s .......... 
FANCY MEATS 
(1.e.1. prices) 
Beef tongues, corned 
Veal breads, 
Mnne: 40 OES © cawccsss 
a er ee ee 
Calf tongues, 1 1b./dn... 
Ox tails, under % Ib. 
Ox tails, over % Ib. 


@30 
10% 
26% 
15% 

9 
Ss 

5% 

6 

2 

hy 


4 


43 


82 
99 
20 
11% 
15 


BEEF SAUS. MATERIALS 
FRESH 


Canner 


me 
Bull 
Beef 
Beef 


Bon'ls chucks, bbls. 


cutter cow 
at, bbls. 
meat, bon'Is, bbls. . 
trim, 70/t5, bbls... 
trim, 85@90, bbls.. 


De ay 32% @33% 







Beef cheek meat, 

trimmed, bbls. ...... 20% 
Shank meat, bbls. 34% 
Beef head meat, bbls. .. 15 
Veal trim., bon’ls, bbls..30 @31 

VEAL—SKIN OFF 
(Carcass) 
(l.e.1. prices) 

Prime, 90/120 ...... $40.00@41.00 
Prime, 120/150 ...... 39.00@40.01) 
Choice, 90/120 ...... 34.00@37.00 
Choice, 120/150 ...... 34.00@37.00 
Good, -80/:90 ......; 30.00@33.00 


Good 
Good 
Com 


Prim 


3: 
Prime, 45/55 


Choic 
Choic 
Good 
Old 
Old 
Old 
Old 
Old 
Old 


, 90/120 
. 120/150 
nercial, 


all wts... 


CARCASS LAMB 


prices) 


(L.e.1. 
D/45 


e, 


e, BI 
‘e, 45/5 
, all wts. . 
crop, pr. 
crop, pr. 
crop, pr. 
crop, ch. 
crop, ch. 
crop, eh. 5 





32.00@35.00 
32.00@: 
29.00@33.00 


5.00 





@ds8 
@58 
@56 
@56 
@52 
@5l 
@51 
@50 
@51 
@nl 
@50 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF 
STEER: 


Choice: 


(Carcass): 


Los Angeles 
June 12 


500-600 Ibs. $35.00@37.00 
600-700 Ibs. ..... . 384.00@35.00 
Good: 

MM-GOD Ths, 22.000 34.00 
BIO T0O BG. | caecicccaee 31.00@33.00 
Standard: 

350-600 Ibs. ....... . 31.00@32.00 
COW: 

Standard, all wts. ... None quoted 
Commercial, all wts. .. 24.50@27.00 

Utility, all wts 24.00@26.00 
OS ee None quoted 
Bull, util. & com’! . 28.00@31.00 


FRESH CALF 


Choice: 








(Skin-off) 


200 Ibs. down . B8.00@42.00 
Good: 
ape Ths; Gewese 2.66.55. 37.00@41.00 
LAMB, (Carcass) 
Prime: 
45-55 Ibs. . 51.00@53.00 
es Ne eee 49.00@51 00 
Choice: 
Re eee 51.00@53.00 
0 Re 49.00@51.00 


Good, all wts. 
MUTTON (EWE): 


Choice, 70 Ibs. down. 
Good, 70 Ibs, down 


60 


14.00@ 17.00 
14.00@ 17.00 


42.00@47.00 


San Francisco 
June 12 


$36.00@37.00 
34.00@36.00 





33.00@34.00 
32.00@33.00 


31.00@33.00 


28.00@30.00 
25.00@ 28.00 
24.00@ 26.00 
20.00@ 24.00 
28.00@30.00 


(Skin-off) 
35.00@37.00 


34.00@ 37.00 


48.00@50.00 
46.00@48.00 


48.00@50.00 
46.00@48.00 
43.00@45.00 


None quoted 
None quoted 


No. Portland 
June 12 


$35.00@37.00 
35.00@37.00 


34.00@35.00 
33.00@35.00 


30.00@32.00 


None quoted 
25.00@29.00 
23.00@ 27.00 
21.00@25.00 
None quoted 


(Skin-off) 
34.00@37.00 


31.00@34.00 


48.00@51.00 
16.00@49.00 


48.00@51.00 
46.00@49.00 


45.00@ 419.00 


14.00@16.00 
14.00@16.00 








NEW YORK 


June 12, 1956 


WHOLESALE FRESH MEATS 
BEEF CUTS 
(Le.l. prices) 
Western 
Steer: Cwt. 
Prime carc., 6/700. .$38.00@40.00 
Prime, care., 7/800... 37.50@39.00 
Choice care., 6/ . 37.00@38.25 
Choice carce., . 386.00@37.50 
Hinds., pr., - 49.00@51.00 
Hinds, pr., ... 48.00@50.00 
Hinds., ch., 6/700... 47.00@48.00 
Hinds., ch., 7/800... 46.00@48.00 


BEEF CUTS 


(Le.l. prices) 








Prime steer: City 
Hindytrs., 600/700. 53 @ 55 
Hindgtrs., 700/800. 50 @ 53 
Hindgtrs., 800/900. 48 @ 50 
Rounds, flank off .. 434%@ 44% 


Rounds, diamond 

bone, flank off... 44 @ 45 
Short loins, untrim,. 74 @ 80 
Short loins, trim...1.00 @1.03 
Flanks 13 





Pa pidie\e'n aia e'a 3 @ 14 
Ribs (7 bone cut). 55 @ €0 
Arm chucks ...... ‘ @ 33 
Briskets ... 23 @ 2 
eae ee 10 @ 12 
Foreqtrs, (Kosher). 32 @ 35 


Arm chucks (Kosh.) 32 @ 
Choice steer: 


Hindqtrs., 600/700. 49 @ 52 
Hindqtrs., 700/800. 46 @ 4 
Hindgtrs., 800/900. 45 @ 47 
Rounds, flank off.. 48 @ 44 


Rounds, diamond 

bone, flank off... 43 @ 44% 
Short loins, untrim. 58 @ 65 
Short loins, trim. .. 76 @ 8&8 


ae 13 @ 14 
Ribs (7 bone cut).. 50 @ 56 
Arm chucks ...... 30 @ 32 
UNCER es bicdaccs 22 @ 26 
ERR Oe 10 @ 11 
Foreqtrs. (Kosher). 31 @ 33 


Arm chucks (Kosh.) 31 @ 34 


FANCY MEATS 


(l.e.1. prices) 


Veal breads, 6/12 oz. 15 


12 0z./up 
Beef livers, 
Beef kidneys 


selected 















Oxtails, % Ib./up froz. ....... iW 
LAMB 
(Le... carcass prices) 
City 
Prime, $57 .CO@60.0) 
Prime, 60.00@63.00 
Prime, 56.00@58.00 
Prime, / 54.00@538.00 
, Choice, 30/40 ........ 57.00@60.00 
Choice,, 40/45 ........ 59.00@61.00 
Choice, 45/55 ........ 56.00@58.00 
Choice, 55/65 ........ 54.00@57.00 
i aS a 56.00@58.00 
CO (MIME. bdo decane 57.00@60.00 
COG, Ae700:  Secobaate 54.00@57.00 
Western 
Prime, S5/GB;) 4566505 55.00@56.00 
Prime, 45/ 57.00@59.00 
Prime, 55/65 ........ 56.00@57.00 
Choice, 45/dn. ....... 55.00@56.00 











N. Y. MEAT SUPPLIES 


Receipts reported the USDA 
Marketing Service week ended 
June 9, 1956 with comparisons: 
STEER AND HEIFER: 


by 


Careasses 


Week ended June 9 .... 18,302 

Week previous ......... 10,057 
COW: 

Week ended June 9 .... 1,494 

Week previous ......... 1,553 
BULL: 

Week ended June 9 .... 311 

Week previous ......... 360 
VEAL: 

Week ended June 9 .... 16,884 

Week previous ......... 10,322 
LAMB: 

Week ended June 9 .... 31,525 

Week previous ......... 20,702 
MUTTON: 

Week ended June 9 .... 2,110 

Week previous .........- 800 
HOG AND PIG: 

Week ended June 9 .. 6,919 

Week previous ......... 5,619 
PORK CUTS: Lbs. 

Week ended June 9 ....1,488,831 

Week previous ......... 879,548 
BEEF CUTS: 

Week ended June 9 .... 418,799 

Week previous ......... 247 867 
VEAL AND CALF CUTS: 

Week ended June 9 .... 3,000 

Week previous ......... 3,000 
LAMB AND MUTTON: 

Week ended June 9 .... 8,390 

Week previous ......... 
BEEF CURED: 

Week ended June 9 .... 14,685 

Week previous ......... 14,795 


PORK CURED AND SMOKED: 


Week ended June 9 .... 597.949 

Week previous ......... 118,185 
LARD AND PORK FAT: 

Week ended June 9 .... 2,232 

Week previous ......... 2,980 


LOCAL SLAUGHTER 
CATTLE: 
Week ended June 9 .... 
Week previous 
CALVES: 
Week ended June 9 .... 
Week previous 





Choice, 45/55 ........ 57.00@59.00 
Choice, 55/65 ........ 56.00@57.00 
CS Ee 7 ane es 44.00@50.00 
MPOOG: GRFOO oh .con Fees 44.00@50.00 
VEAL—SKIN OFF 
(1.¢.1. careass prices) 
Western 
Prime, 00/120 ....... $38.00@41.00 
Choice, 90/120 ....... 33.00@38.00 
006, CON WN. owe scons 27.00@31.00 
Good, 90/120 ........ 32.00@34.00 
Com’l. 50/ 90 ....... 27.00@ 29.00 
Com’l,- GOTO oc coces 30.00@32.0) 
BUTCHER'S FAT 
Shop fat (ewt.) 
Breast fat (cwt.) 
Wainie suet (cewt.) 2.00.08. 68 
Inedible suet (cewt.) 
HOGS: 


Week ended June 9 .... 

Week previous 
SHEEP: 

Week ended 





June 9 .... 


41,270 


Week previous ......... 36,696 
COUNTRY DRESSED MEAT 
VEAL: Careasses 

Week ended June 9 .... 2,968 





Week previous 


HOG: 
Week ended June 9 . 41 
Week previous ......... 1s 
LAMB AND MUTTON: 
Week ended June 9 .... 2 
Week previous ......... bn) 


PHILA. FRESH MEATS 


June 12, 1956 


WESTERN DRESSED 
STEER CARCASS: (Cwt.) 


Choice, 500/700 
Choice, 700/900 





Good, 500/700 ..... 5@ t 

Hinds, choice ..... 47.00@49.00 

Hinds, good ....... 44.00@46.00 

Rounds, choice ..... 45.00@48.00 

Rounds, good ...... 43.00@45.00 
COW: 

Com’! all wts. ..... 29.00@30.00 


Utility, all wts. ... 27.50@28.50 





VEAL (SKIN OFF): 
Choice, 90/120 ....$35.00@37.00 
Choice, 120/150 . 35,.00@37.00 
Good, 50/ 90 ..... 30.00@32.00 
Good, 90/120 ..... 31.00@33.00 
Good, 120/150 ..... 32.00@34.00 

LAMB: 
Prime, $0/45 2.3.4 $58.00@60.00 
Prime, 45/55 ...... 57.00@60.00 
Choice, 30/45 ...... 58.00@60.00 
Choice, 45/55 ...... 57.00@60.00 
Good, 30/45 ........ 52.00@55.00 
Good, 45/55 ........ 52.00@55.00 


LOCALLY DRESSED 






STEER BEEF (lb.) Choice Good 
Hinds, 500/700... 46@48 41@45 
Hinds, 700/800... 45@47 40@44 
Rounds, no flank. 483@47 40@43 
Hip rd. + flank. 42@45 39@42 
Full loin, untrim. 47@52 44@46 
Short loin, untrim. 58@66 52@5s8 
Ribs (7 bone) . 47@52 40@45 
Arm chucks ..... 29@31 26@28 
ti 2 Renee 23@25 23@ 


Short plates ’ 10@12 10@12 
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30.0) 
33.00 
.00 
.00 
60.00 
61.00 
98.00 
97.00 
58.00 
60.00 
57.00 


ern 











50. 00 
50.00 








48,257 
45,453 
41,270 
36,696 
AT 
reasses 
2,968 
3,138 


wt.) 
1@38. - 
37 





1@ 49.00 
1@46.00 
1@48.00 
1@ 45.00 


0@30.00 
9@28.50 


0@37.00 
0@37.00 
0@32.00 
0@33.00 
0@34.00 


0@60.00 
0@ 60.00 
0@ 60.00 
0@60.00 
0@55.00 
O@55.00 


) 
Good 

41@45 
40@44 
40@43 
39@42 
44@46 
52@58 
40@: 
26@ 
234 

» 10@12 
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PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, 


SKINNED HAMS 
Kresh or F.F.A. 


Frozen 





GE icra 18/20 ....;. 45 
RS le een 43 
Oe ie yy Ee ee 38% 
3614 24/26 36 
32% / 





fees se Sa 30 

Ham quotations based on product 
conforming to Board of Trade defi- 
nition regarding new trim effective 
January 9, 1956. 


—— 
F ‘resh or F.F.2 


Frozen 





25 

24, 

0 22 

2 2144 @22n 
20% G 21n TPO sie ccecdinend 20%4n 
20%, @21 8/ up, Oe Be acne 0% 

FAT BACKS 

Fresh or Frozen Cured 





Chicago price zone, 





June 13, 1956) 
BELLIES 
Fresh or F.F.A. K Tore n 
22n 
oD 





FRESH PORK CUTS 
Job Lot Car Lot 


45445%4 Loins, 12/dn. ...... 44a 
1 See Loins, 12/16 ...... la 
36@36% Loins, 16/20 .35%@ 36 
re Loins, 20/up ...... 


34% 6@36 Bost. Butts, 4/8 .. 33 
Bost. Butts, 8/12 . 311% 


32%.... Bost. 





Butts, 8/up . 31% 
40@42.. Ribs, 3 se theue 36% 
26@27.. Ribs, 3/5 ......... 241% 
18144@19 Ribs, 5 i avaig cues 18 


OTHER CELLAR CUTS 
Fresh or Frozen 


Cured 
10% ... Square Jowls ........ ung. 
9% ... Jowl Butts, Loose ..10 
104n .. Jowl Butts, Boxed ..unq. 





LARD FUTURES PRICES 


NOTE: Add %e to all price quo- 

tations ending in 2 or 7. 
FRIDAY, JUNE 8, 1956 
Open i Low Close 

July 11.75 
Sep. 12.12 
Oct. 12.27 
Nov. 12.10 
Dee. 13.10 

Sales: 7,120, 000 Ibs. 

Open interest at close 
June 7: July 1,223, Sept. 
Oct. 392, Nov. 110, 
lots. 


MONDAY, JUNE ll, 


July 12.12 12.22 





Thurs., 
1,341, 
and Dec. 47 


1956 
12.00 12.02 
Sep. 12.47 


12.65 12.42 12.42a 


) 
Oct. 12.57 12. 4 12.47 





12.47 
Nov, 12.30 12. 12.25 12.25a 
Dec. 13.27 = 13. 35 13.27 = 13.32 


Sales: 7,080,000 Ibs. 

Open interest at close Fri., 
8: July 1,205, Sept. 1,346, Oct. 
393, Nov. 111, and Dee. 55 lots. 

TUESDAY, JUNE 12, 1956 
July 11.90 12.05 11.77 12.05a 
-87 


June 


Sep. 12.35 12.45 12.25 12.4ha 


-30 
Oct. 12.32 12.50 12.32 12.50a 
Nov. 12.15 12.25 12.12 12.25a 
Dee, 13.25 13.35 13.25 13.35b 





Sales: 4,840,000 Ibs. 

Open interest at close Mon., June 
11: July 1.179, Sept. 1,877, Oct. 
394, Nov. 117, and Dee. 60 lots. 

WEDNESDAY, JUNE 13, 1956 








July 12.20 12.32 12.12 
Sep. 12.70 12.50 





« , 
Oct, 12.60 12.75 12.55 
Nov. 12.40 12.40 12.22 
Dee. 13.50 13.55 1% 

Sales: 2,440,000 in.. 

Open interest at close Tues., June 
12: July 1,166, Sept. 1,383, Oct. 
105, Nov. 124, and Dec. 65 lots. 

THURSDAY, JUNE 14, 1956 





July 12.10 12.10 11.85 11.90b 

Sep. 12.50 12.50 12.27 12.30 
-45 

Oct, 12.55 12.55 12.32 12.32 
-50 

Nov. 12.20 12.20 12.05 12.05b 


Dec. 13.85 13.35 13.22 
Sales: 9,000,000 Ibs. 
Open interest at close 

June 13: July 1,133, Sept. 

Oct. 414, Nov. 124, 

lots, 


13.25 
Wed., 


1,419. 
and Dee. 75 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 


June 12, 1956 


(Le.1. prices) 
Hams, skinned, 10/12... pe 
Hams, skinned, 12/14. 
Hams, skinned, 14/16.. 147 ats 
Picines, 4/6 Ibs., loose . 
Picines, 6/8 Ws... «css. 25% @26 
(Job Lot) 
Pork loins, bon’ls. ..... 6 @66 
Shoulders, 16/dn., loose 30 
ROGm DOVGGR: . caaduss dues @11)} 
Tenderloins, fresh, 10’s.65 


Neck bones, bbls. 1 
1 a) Ae 11 @12 
Feet, s.c. bbls. 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To Sausage Manufacturers in 
job lots only) 
Pork trim., reg. 40% 
MUR. timed Birk ox henaiee 12 
Pork trim., guar. 50% 
lean, bbls. 


bb 
York, ‘trim., 95% 

bbls. Gis Aiki, 6.6% one! wp/a oiele 40 
Pork head meat ... 
Pork cheek meat, trim., 

WOM Satewae re Free 24 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, f.o.b. 
WOME “si céctoweas cheweace 
Refined lard 50-lb. cartons, 





tierces, 





£:0.0; CRICRRO ies ciceescae 
Kettle rendered tierces, f.o.b, 
CCEN as ovo cota uraceds 14.25 
Leaf, kettle rendered tierces, 
A re 14.75 
Lah TRROS . cctc anc cviess cas 16.00 
Neutral tierces, f.o.b. 
CHG hss 0c Pawalne <c oseaee’s 16.00 


Standard shortening, 
N. & S. (del.) 
Iiyro. shortening, N. 


WEEK'S LARD PRICES 


P.S. or P.S. or. Ref. in 

DB. .D.R.. Sib. 

Cash Loose tins 

Tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 
June  8.11.85n 10.37% 12.50n 
June 9.11.85n 10.374n 12.50n 
June 11.11.85n 10%,@10%%4 12.50n 
June 12.11.85n 10.25 12.25n 

June 13.11.90n 10.25n 12.374%n 

June 14.11.75n 10.37%4n 12.37%4n 


1956 














TRIM HOG VALUES AGAIN THIS WEEK 


(Chicago costs and credits, fir 


st two days of the week) 


Pork prices, settling at a faster pace than the market 


on live hogs, pushed cut-out va 


lues back further this week. 


Lean cuts were the object of the harshest trimming, which 
pulled values to their worst in few weeks. 


—180-220 lbs.—  — “ 240 lbs.— —240-270 Ibs.— 
Value Value Value 
per per cwt. per per cwt. per per cwt. 
ewt. fin. ewt. fin. ewt. n, 
alive yield alive yield alive yield 
en See ee Fee $12.67 $18.26 $12.14 $17.08 $11.54 $16.27 
Fat cuts, lar ........ 4.25 6.14 4.30 6.10 3.98 5.51 
Ribs, trimms., etc. ... 1.65 2.35 1.43 1.99 1.31 1.81 
Ce sk eS ree $17.19 $17.38 $17.19 
Condemnation loss .... .09 .09 09 
Handling, overhead ... 2.00 1.81 1.57 
DE AEs COME os cvccccc $19,28 $27.74 $19.28 $27.15 $18.85 $26.36 
TOPAL VALUER «,..... 18.57 26.75 17.87 25.17 16.83 23.59 
Cutting margin ....——$ .71 $ .99 $1.41 $1. 98 —#2.6 $2.77 
Margin last week ..-— .44 - 63 91 — 1.28 - 1.73 2.35 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 

June 12 

FRESH PCRK (Carcass): 

80-120 Ibs., U.S. 1-3... None quoted 

120-170 Ibs., U.S. 1-3. ..$31.00@32.00 

FRESH PORK CUTS: No. 1: 

LOINS: 

8-10 Ibs. 


rere Tere 45.00@52.00 








tg! Se Se rere 45.00@52.00 
EPR, MS Scene ce cue 45.00@52.00 
PICNICS (Smoked) 
ie UCR vse stile nieekads 30.00@36.00 
HAMS, Skinned: 
12-16 Ibs. ............ 52.00@58.00 
SOO (EG > ih cise ctxces 52.00@57.00 
BACON, ‘“‘Dry’’ Cure No. 1: 
oe UR SI eee 33.00@43.00 
BO Sear 32.00@40.00 
eer rere er 30.00@38.00 
LARD, Refined: 
3-1D, CAFLONM |... cies ss 15.00@17.25 
50-Ib. cartons & cans.. 14.00@16.75 
yy. Rey we ee 14.00@16.25 


(Packer style) 


San Francisco 
June 12 
(Shipper style) 
$29.00@30.00 
27.00@ 29.00 


No. Portland 
June 12 
(Shipper style) 
None quoted 
$28.00@30.50 


2.00@56.00 52.00@55.00 


52. 2 OGD 16.00 49.00@54.00 
52.00@56.00 51.00@55.00 
(Smoked) (Smoked) 
30.00@34.00 32.00@35.00 
56.00@59.00 53.00@58.00 


54.00@57.00 50.00@55.00 


38.00@42.00 
36.00@40.00 
34.00@38.00 


36.00@39.00 
34.00@ 36.00 
32.00@34.00 


18.00@ 20.00 
18.00@19.00 
17.00@18.00 


14.50@17.50 
None quoted 
12.50@16.50 





N. Y. FRESH PORK CUTS 


June 12, 1956 
(1.e.1. prices) 
Western 

8/12 . -$45.00@48.00 
12/16 .... 44.00@46.00 
Hams, sknd., 10/14... 47.00@51.00 
Boston Butts, 4/8 ... 38.00@41.00 
Regular pienies, 4/8.. 28.00@32.00 


Pork loins, 
Pork loins, 


Spareribs, 3/down .... 40.00@44.00 

Pork trim., regular .. 28.00 

Pork trim., spee. 80% 44.00 
City 


Box lots 
= 00@50.00 
. 49.00@53.00 


Hams, sknd., 10/14. 
Pork loins, 8/12 

Pork loins, 12/16 48.00@51.00 
toston Butts, 4/8 .... 41.00@44.00 
PRIS. 4/8 ccc cesses 30.00@32.00 
Spareribs, 3/down 413.00@46.00 


N. Y. DRESSED HOGS 


(Le.1,. 
(Heads on, 


prices) 
leaf fat in) 


30 to. TB. Tm. >... 204 $28.50@31.50 
TH to: 160 Wes it 28.50@ 31.50 
100 to 125 Ibs. 50@31.50 
125 to 150 Ibs. ...... 28.50@31.50 


CHGO. WHOLESALE 
SMOKED MEATS 


June 12, 1956 





Hams, skinned, 14/16 Ibs., (Av. 
WEADDOE 5 iss cc casecccsss. 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ..... 5+ 
Hams, skinned, 16/18 Ilbs., 
Co: er oe 13 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped .... 55 
Bacon, a trimmed, brisket 
off, 8/10 lbs., wrapped eee. BIH 
Bacon, fancy sq. cut, seedless, 
12/14 Ibs., wrapped hie at 2 31 
Bacon, No. 1 sliced, 1-lb. heat 
seal, self service pkge. .... 44 


PHILA. FRESH PORK 


June 12, 1956 
WESTERN DRESSED 


PORK CUTS—-U.S, 1-3 Lb. 
Reg. loins, trmd., 8/12.. 47@49 
Reg. loins, trmd., 12/16.. 47@49 
Butts, Boston, 4/8 ...... 38@40 
Spareribs, 3/down ....... 39@41 


LOCALLY DRESSED 
U.S. No. 


1-3 Lb. 


Tork loins, 
Pork loins, 12/16 
WIGMOG, POEM Nee cesneccccs 
Spareribs, 3/dn. 
Sk. hams, 2 
Sk. hams, 12/14 
ee” re ree 
Boston butts, 4/8 


8/12 





HOG-CORN RATIOS 


The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
June 12, 1956 was 11.1, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 11.5 ratio for the pre- 
ceding week and 12.9 a 
year ago. These ratios were 
-alculated on the basis of 
No. 3 yellow corn selling at 
$1.554, $1.516 and $1.462 

bu. during the three 
periods, respectively. 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, June 13, 1956 
BLOOD 
Unground, per unit of ammonia 
SUC na bless 1 <d.s ce She cess between es *5.00n 
DIGESTER FEED TANKAGE MATERIAL 


Wet rendered, unground, loose: 


BOE: SU. «ho wid 0, 0.0 4.9.5 Wie bieie 0 ti08 Ome *5.0@5.75 

ME MEE - av bcie.e sig misis'g <2 0030s 6.0 4-6 *5.25@5.50n 
SS EE PE EP EP ETE LE Te *5.00n 
Liquid stick. tank cars ......... *1.50@1.75n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged..$ 72.50@ 77.50 
50% meat, bone scraps, bulk ... 70.00@ 75.00 


55% meat scraps, bagged ..... 87.00 
60% digester tankage, bagged... 75.00@ 80.00 
60% digester tankage, bulk .... 72.50@ 75.00 
80% blood meal, bagged ....... 110.00@120.00 
Steamed bone meal, bagged 

NG TN ao bre os4a:0e whi 8s 85.00 
60% steamed bone meal, bagged. 65.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 
OE REE BINGNOIR no dic 00.010, 40 0,0 0:96 4.25@4.50 
Hoof meal, per unit ammonia ..... 6.00@6.25 


DRY RENDERED TANKAGE 


Low test, per unit prot. ......... *1.25n 
Med. test, per unit prot. ....... *1.20@1.25 
High test, per unit prot. ....... *1.15@1.20n 


GELATINE AND GLUE STOCKS 
Cwt. 
Calf trimmings (limed) .......... 1.35@ 1.50 
Hide trimmings (green salted) . 6.00@ 7.00 
Cattle jaws, scraps and knuckles 
te A errr 
Pig skin scraps and trimmings .... 7.25 


ANIMAL HAIR 


Winter coil dried, per ton ...... *120.00@125.00 
Summer coil dried, per ton ..... *50.00 
Cattle switches, per piece ...... 4@5% 
Winter processed, gray, Ib. .... 21% 
Summer processed, gray, Ib. .... 15n 


*Delivered. n—nominal. 





TALLOWS and GREASES 


Wednesday, June 13, 1956 











The inedible tallow and grease mar- 
ket showed very little change late last 
week, as bleachable fancy tallow trad- 
ed at 6%4@6%c, c.a.f. Chicago, prod- 
uct considered. Choice white grease, 
all hog, was bid at 7'4c, c.a.f. New 
York, and bleachable fancy tallow at 
7¥%sc, and up to 7c, depending on 
product. Some choice white grease, 
all hog, moved at 7%c, c.a.f. East, 
for July shipment. The edible tallow 
market was extremely quiet as to 
buying; however, product was avail- 
able at 10c, f.o.b. outside point, and 
10%c, f.o.b. River spots. 

On Friday, additional tanks of 
bleachable fancy tallow traded at 6%4c, 
delivered Chicago. Several tanks of 
choice white grease, all hog, sold at 
7¥e, c.a.f. New York, for prompt shi,- 
ment. No material change took place 
on bleachable fancy tallow for eastern 
destination. : 

The market was very quiet at the 
start of the new week, with indications 
of 6%4c, Chicago, on bleachable fancy 
tallow. Again, the same prices were 


bid for product moving East and to 
New Orleans. The edible tallow mar- 
ket continued quiet, with offerings 
still around at 10@10%c, f.o0.b, out- 
side points and f.o.b. River. Later in 
the day on Monday, a total of five 
tanks of edible tallow sold at 9%%c, 
Chicago basis. 

On Tuesday, bleachable fancy tal- 
low sold at 6%4c, and off-special tal- 
low at 6c, c.a.f. Chicago, Early inter- 
est was in the market at 74c, c.a.f. 
East, on choice white grease, all hog, 
but later in the day the best bid was 
7%sc, with offerings at the former 
figure. Regular production bleachable 
fancy tallow was bid at 7¥%c, and 
hard body material at 7%sc, c.a.f. New 
York. It was reported, but uncon- 
firmed, that choice white grease, all 
hog, sold at 7¥c, c.a.f. Baltimore. The 
edible tallow market firmed fraction- 
ally, with bids of 9%4c, Chicago heard, 
and offerings at 10c. The same was 
reported as held at 9%@10%c, f.o.b. 
outside points, and f.o.b. River points. 
Some reports late in the day were 
that choice white grease, all hog, was 
offered at 7%sc. Bleachable fancy tal- 
low, good packer production, sold at 
7TYac, c.a.f. East. Bleachable fancy 











THE TEST OF TIME... 


5) YEARS OF SUCCESSFUL SERVICE 


TO SLAUGHTER HOUSES, WHOLESALE & RETAIL MARKETS, AND LOCKER PLANTS 


Whatever your problems may be, call: 


DARLING & COMPANY 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 







DARLING & COMPANY 
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DETROIT 


CHICAGO | ALPHA, IA. 


| CLEVELAND | | CINCINNATI | 


P.O. Box 2218 


BUFFALO 4 


Lockland Station P.O. Box #5 
Cincinnati 15, Station "A" 
Buffalo 6, New York 
Phone: Filmore 0655 





4201 So. Ashland P.O. Box 500 P.O. Box 3329 

Chicago 9, Alpha, lowa MAIN POST OFFICE Brooklyn Station 
Ilinois Dearborn, Michigan Cleveland 9, Ohio Ohio 

Phone: YArds 7-3000 Phone: Waucome 500 Phone: WArwick 8-7400 Phone: ONtario 1-9000 Phone: VAlley 1-2726 


OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 











62 THE NATIONAL PROVISIONER, JUNE 16, 1956 








id to 
mar- 
rings 
out- 
er in 
five 


958c, 


tal- 
| tal- 
inter- 
c.a.f. 
hog, 
| was 
mer 
hable 
and 
New 
ncon- 
e, all 
. The 
stion- 
eard, 
- was 
f.o.b. 
oints. 
were 
, was 
y tal- 
id at 


fancy 








, 1956 





tallow was also available at 6%4c, 
Chicago. 

TALLOWS: Tuesday’s quotations: 
edible tallow, 9%4c; original fancy tal- 
low, 7c; bleachable fancy tallow, 6%4c; 
prime tallow, 6c; special tallow, 
6¥%ac; No. 1 tallow, 5%@6c; and No. 
2 tallow, 5%c. 

GREASES: Tuesday’s quotations: 
choice white grease, not all hog, 6%4c; 
B-white grease, 6¥%c; yellow grease, 

5%4c; house grease, 5'4c; brown grease, 
5c. Choice white grease, all hog, was 
quoted at 7%sc, c.a.f. East, 


EASTERN BY-PRODUCTS 
New York, June 13, 1956 
Dried blood was quoted Wednes- 
day at $4.50 per unit of ammonia. 
Low test wet rendered tankage was 
listed at $4.25@$4.50 f.o.b, per unit 
of ammonia and dry rendered _tank- 
age was priced at $1.25 per protein 
unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, JUNE 8, 1956 













Prey 

Ope! n High Low Close close 
July hs 
Sept .0% 
Oct . 
Dec 5.82 
Jan 15.7 
Mar 15. 
May . x 5. 15. 
July ... 15.60b 15 ‘50b 15.60b 

Sales: 191 lots. 
MONDAY, JUNE 11, 1956 

July .... 17.250 17.88: 17.28 - 17:20 17.90 
Sept. .... 17.00 17.03 16.88 16.85 17.00 
Oct. .... 16.15b 16.30 16.80 16. 
Dec. .... 15.80b 15.99 15.80 li 
° OE, re a 15. 
Mar. .... 15.65b 1f 
CO, ie re aia 5.58 i! 
cS _—_——e ere cma 15. 30b 1 


Sales: 169 lots. 
TUESDAY, JUNE 12, 1956 





daly .... 3.2 WO MAT «|S 
Sept 16 16.68 16.91 
Oct 16.20 

Dec 15.80 

Jan anes 

Mar. 15.79 

May 15.68 

July ae er 





Sales: 186 lots. 
WEDNESDAY, JUNE 13, 1956 





July 17.35b 17.26 
Sept. 17.02 16.83 
Oct. 16.40b 3.F 16.43 
Dec 16.00 3. 15.90 
Jan 15.85b sce nan 
Mar 15.88b 16.07 15.87 
May 15.80b 15.77 15.77 
July 15.65b er 


Sales: 247 lots. 


VEGETABLE OILS 


Wednesday, June 13, 1956 
Crude cottonseed, f.o.b. 


A i Ee ie eS em og tes 1474n 

MOG arch o.c 25 a ure bis Wee gies 15n 

co DRO Pee cae eee om ae 147% n 
Corn oil in tanks, f.o.b. mills 2... Titen 
Soybean oil, Decatur basis ........ Bed 
Peannt otf, . f,0.h.. milla. .+. ox... «x 1a 
Coconut oil, f.o.b. Pacifie Coast .. lla 


Cottonseed foots: 


Midwest and West Coast ....... 1% 
Ee Sudan Vhs wank 434 tk ekn et 1% 
Wednesday, June 13, 1956 
White domestic vegetable ................... 28 
EGUOW, MEUMUOGEM wialiy aac cle wee eve sate ewe 8% 28 
RENE CHUNUOE 1, DOGRES oc is 06 cg tueds «iwnwades 27 
WHACGl CRRIMGT DROCES 6.6 65:6.4.6.0:5), «065-0 45,85 26 
Prime oleo stearine (slack barrels)..12%@13 
Extra oleo oil (drums) ............. 174%@18n 


n--nominal. a-—-asked. pd—paid. 
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HIDES AND SKINS 





Hides sold steady up to early mid- 
week, but not all selections traded 
—Heavy native cows and branded 
cows bid steady, with offerings priced 
ec higher—Small packer and country 
hide markets fractionally stronger— 
Calfskins bid steady without early 
activity—Sheep pelts mostly steady. 


CHICAGO 
PACKER HIDES: Activity in the 


hide market began early this w eek, but 
only one major packer was involved 
in trading of several selections on Mon- 
day. Heavy native steers sold at 12%c 
for Rivers, and Chicagos brought 13c. 
River light native steers traded at 
15%c and Chicago stock sold at 16c. 
Branded steers sold steady at 10c for 
butts and 9%4c for Colorados. North- 
ern light native cows sold at 154c and 
Rivers brought 16%c. 

There was good action on some 
hides on Tuesday, but not all selec- 
tions on the list were traded. Heavy 
native cows and. branded cow hides 
went unsold, due to the ‘4c spread be- 
tween buyers’ and sellers’ ideas. Heavy 
native steers sold at 12%c and 13c, 
butt-branded steers at 10c, Colorado 
steers at 9c, and light native cows at 
15'4c and 16%c, depending on point. 

Branded cows sold 4c higher in 
early midweek activity, and Northerns 
brought 12%c. Southwestern branded 
cows were held at 134%c. Heavy native 
cows, all points, sold at 13c. 

SMALL PACKER AND COUN- 
TRY HIDES: Somewhat better ac- 
tion on small packer hides this week, 
but tanners were generally selective 
and wanted only certain types of hides 
and averages before buying stock. 
Some 48@50-lb. average sold in the 
Midwest at 12c, and a couple of cars 
of 50@52-lb. average sold at 13c f.o.b. 
Heavier averages were slower to move, 
but improved pricewise on a nominal 
basis. The 60-lb. average was quoted 
at 104@11c. Some 40@41-lb. aver- 
age sold out of the Southwest at 
162c and 17'%c. There were reported 
sales of good 50-Ib. average country 
straight locker butchers at 10%c, but 





Mexico Good Fats Outlet 

Mexico is viewed as a fairly lucra- 
tive outlet for United States animal 
fats this year. Mexico is expected to 
import about 25,000,000 Ibs. of lard 
and 55,000.000 Ibs. of tallow during 
the year. The average wholesale price 
on tallow in Mexico City during 
March was 3.20 pesos per kilogram 
(11.6c per Ib.) and on lard, 5.50 pesos 
per kilogram (20.0c per Ib.). 


some trade sources said 10c was the 
best indication on this average. Ren- 
derers sold at 9c and 9¥%c f.0.b. mid- 
western country points. 

CALFSKINS AND KIPSKINS: 
There was no action on either calfskins 
or kipskins up to early midweek. 

SHEEPSKINS: A car of No. 1 
shearlings, with a few fall clips includ- 
ed, sold at 2.50 and the clips brought 
3.00. No. 2 and No. 3 shearlings 
reportedly sold at 1.85 and .85, re- 
spectively. Dry pelts sold late last 
week and again this week at 23@24c. 
Genuine spring lambs were offered at 
12.50, but no trading was reported up 
to early midweek. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Cor. Week 


June 13, 1956 1955 

Lt. nat. steer® .:.... 15% @16n 14 @14% 
Hvy. nat. steers ....... 124% @13n 12 
Ex. Lgt. nat. steers?.. 18n 
Butt brnd. steers .... 10n 10% 
ee ee ee Pon 10 
Hvy. Tex. steers ..,. 10n 10% 
Let. Tex. steers ...., 1344n 
Bees 166. FORT s Sis esos 17n l4n 
Hvy. nat. cows .:.... 13n 11%@12 
Et, nat. COWS oii... 15%@164%n 13%@14 
Branded cows ........ 12%4@13%n 10%@11 
OG ME. idcedcdas cs 9% @10n fn 
Branded bulls ........ 8144@ 9n 8n 
Calfskins, 

Northern, 10/15 .....50 @52%n 8 

1@ Tbs. /G0WR. «0 6500's 45n 1b 
Kips, Nor., nat., 15/25 33n 28 @29n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over ....10%@11n 914n 
Dt Wills va cauwee bees 124%@13n lin 
SMALL PACKER SKINS 
Calfskins, all wts. ....24 @36n B2%n 
Kipskins, all wts, ....24 @26n 20n 
SHEEPSKINS 

Packer shearlings, 
Wh, EAs avccceckents 2.50 2.25 
Wy POE ib ics cans 23@ 25n 
Horsehides, Untrim. .. 9. soa 10.00n 8.00@8.2m1 


N. Y. HIDE FUTURES 


FRIDAY, JUNE 8, 1956 





Open High Low Close 
July ...12.90b 12.88 12.88 12.80b- a 
Oct. ... 18.06b 3.2¢ 13.25 13.10b- 15a 
Jan. ... 13.25b ‘e 13.08b- 36a 
Apr. ... 13.42b 13.46b- 56a 
July ... 13.65b 13.64b- 78a 
Oct. ... 13.75b 13.80b-14.00a 


Sales: 17 lots. 
MONDAY, JUNE 11, 1956 





July 12.75b 12.74b- Sa 
Oct » ae 13.10b- 19a 
: | ere 13.30b- 40a 
Apr. 13 13.45b- = 60a 
July 13.: 13.60b- 80a 
Oct. ... 13.65b 13.80b-14.00a 


Sales: 10 lots. 
TUESDAY, JUNE 12, 1956 


July ... 12.70b 12.80 12.80 12.80 

Oct. ... B.& 13.12 13.07 13.14b- 19a 
Jan. ... 13.20b 13.25 13.25 13.30b- 40a 
Apr. ... 13.35b re wane 13.48b- 60a 
July ... 13.50b wens eee 13.68b- 75a 
Oct. ... 13.70b are “a ex 13.80b- 90a 


Sales: 17 lots. 
WEDNESDAY, JUNE 13, 1956 
1 








July ... 12. 12.90 12.90 12.85b-13.00a 
Oct. ... 18.151 3.32 13.25 13.21b- 34 
Jan, ... 13.40 13.40 13.38b- 

Apr. .,. 13.50b abi 13.58b- 

July ... 13.65b Ser es 13.78h- 

Oct. ... 13.80b 14.04 14.04 13.93b14.05a 


Sales: 26 lots. 
THURSDAY, JUNE 14, 1956 

2 0b ees 12 4 97a 
d 4 1 i 





aa 


3900.14.00 
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SALABLE LIVESTOCK AT Chicago Yards 90th Year 
ARKETS IN MAY KINDS OF LIVESTOCK KILLED i : 
12 M Dinner Set Back To June 21 - 
May, 1956 May, 1955 ‘ , , < +. ho} 
CATTLE tThe classification of livestock The date of the Chicago Stock 2 
Chicago... sees eeeees oe ty ot slaughtered under federal inspection Yard’s 90th Anniversary Awards Din- 
conga Il Gat 72'712 during April 1956, compared with ner, honoring oldtime livestock farm- 
an... 42°34 aroma March 1956 and April 1955 is shown ers and others who have contributed to Ar 
Kansas City... ....c.s+ 88,601 88,157 below: the market’s long record, has been set 7 
ad aellesbhetl 196°035 Apr. Mar. a. back one week to Thursday, June 21, Be 
RSS £sGis.cca seit 6:9 ,085 1956 1956 955 teed ° eG ot 
oR eo ay saace Per Per Per the eligibility committee for the event 
St. sagen ME ciwance es re ‘ates want cont cent a nade 1 
Sioux City ............. 92,978 005 Cattle: as a A 
Se ee sna = Sere eee 58.2 57.0 ie The committee decided an addi- 
ay one ~ RUIREED Sascis.s.0lssa.sies 7 .¢ 54 : 
Potals oe ese s es eecewee 909,258 netey + alae 25:3 25.1 30.6 tional week would be needed to com- 4 
eanhioes Total. ,..2..'1000 10030-1000 ~——s=piete its work of screening candidates ao 
ees? Canners & Cutters?.. 12.5 12.5 15.0 and selecting winners. The volume of sw 
eetceses °° s° rae 8.1 6.2 8.4 nominations for awards far exceeded An 
S 
Fort Worth BOWS oc oe ese see sss. o14 084 90:9 Ns Cor 
Indianapolis .......+.++- Pnraniggd — cece 7 98 a f 7 the expected number. The original 0} 
tees Oly so. Total! 6... ee ceseee 100.0 100.0 100.0 date scheduled was June 14. pe 
QURARE occ cccccccccnses Sheep and Lambs: ¢ i , ivestock Ro: 
St. Joseph — ceceerccesese Lambs & Yearlings.. 96.4 97.8 96.6 Farmers who have shipped livest c e0 
St. Louis NSY ........- Sheep 8 2.2 3. to the Chicago Stock Yards at least Kit 
Pwd... 34,995 — pivtledcoasy once a year for more than 50 years are ss 
| a eee = a) ¢ t Jy Vets Uni 
ater +Based on reports from packers. 1Totals based ’ ' 
Totals ....+..e+seeees 121,155 en rounded numbers. Included in cattle classi- to be vragt> at bags we org old ot 
massager est active shipper (in terms of years ‘1 
HOGS j 
Chicago ....+.+-++ee00s ae ye shipping) will be chosen as the top 
Cincinnati «oe ae 50,657 v7 
Denver ves ++ 14.404 21,725 N.S. Yards Tops All Markets arabe age pei ; a gh as 
(Rs A aati ' 6X . include the oldest active livestock buy- sw 
Indianapolis ...........+ 179,584 — In May Livestock Receipts inc t rile : ai 
Kansas City ......-.+++- 55,526 ry er, commission firm (selling agency), He 
Oklahoma City 25,265 14,366 ; : . 
Gauake ..-.-- Serres COTS 147 495 St. Louis National Stock Yards last livestock trucker, railroad man and Kré 
9 9Re 98.3 © 28 ® ° ' 
Bt Louie NSY 121.221, 240180 135,558 | month had the unusual distinction of the oldest active stock yard employes. 
gy tly ae nyt 174-08, rating the nation’s No. 1 market in Years of service rather than the indi- 
TE vm ve ween we 198,073 177, ii : - h dl d U S é a : : ; 
eet eon volume of livestock handled. U. S. — yidual’s age in all categories will de- hits 
Totale 72 58. 203 , 968 . ° ° . 
ee eee ex ign: — Department of Agriculture figures termine his rating. 8. 
pales 16 oo 39,676 show that NSY in May received 390,- Nominations of livestock shippers ~ 
BECRRO .n.cccccesccscces a : : : 
Cincinnati .+ (2,814 2,251 993 salable cattle, calves, hogs and have been received mainly from Illi- Ott 
Denver q 20 35,591 3 cs : Pp z 
Fort Worth . 156,780 204,569 sheep to nose out Chicago by 3,690 pois, Iowa, Indiana, Nebraska, Wis- " 
penne ey 40797 63'303 head. Omaha was third with 357,163. consin and Michigan, but some from 
Oklahoma City ......... ase rogeed Total unloads of stock at NSY last as far as Montana and Wyoming. sia 
cae aw ane ee 32,58 55,12! - a a ” 3 é d ‘ad 
gy, ~ ES eaaaenm 23,704 24,856 month, including consignments direct The event is being sponsored by the = 
ee eRty ness ati; to packers and those stopping off for Stock Yards Club of Chicago which |‘ 
8. St. Paul ..........4. 18,050 feed and water, numbered 492,299 represents a cross-section of the mar- Bx 
BHM ad fesse ese snes ee head, compared to 459,509 at Chi- ket. Each man to be honored will re- Arr 
cago and 451,385 at Omaha. ceive an appropriate trophy. ow! 
HOG-CORN PRICE RATIOS ‘ 
Hog and corn prices at Chicago INTERIOR IOWA, S. MINN. BUFFALO LIVESTOCK 
and hog-corn price ratios compared: Receipts of hogs and sheep at in- Receipts at Buffalo, N. Y., in May aa 
wae and No. Som Duties based terior markets compared: 1956, as reported by the USDA: Wil 
a s Pe re. Ww 0 ‘ows 
i e oor fe > ie, peat ilts Hogs Sheep “e : Cattle Calves Hogs Sheep Oth 
May 1956..... $16.36 $1.523 10.7 |. MR ey Were re ery 1,125,100 91,500 Total receipts ....17,953 4,005 5,507 20,995 T 
Apr. 1956..... 15.13 1,452 10.4 i eer 1,410,500 100,400 Shipments ........ 10,695 457 2,787 14,095 
May 1955..... 17.24 1.482 11.6 MEAS SOON oc licdiscsassuewces 1,108,500 109,900 Local slaughter .. 7,258 3,548 2,720 6,901 *) 
ealy 
dire 
MODEL No. 36 
STANcase ores DISTRIBUTORS WANTED 
NLESS STEEL Hefght—2" soe 
vi 2 eight—25” ss = Cud 
Swi 
el ah CAPACITY—800 Ibs. for Top Quality Line of Wil 
he 
ini Can be furnished with or without Gor 
threaded drain hole and stainless ITALIAN SAUSAGE Ath 
This is one of seven popular steel plug. Ides 
STEEL TRUCKS .. . Eeon Complete line of highest quality Italian sau- Gr, 
STEEL aa Gr. 
omy Equipment ruggedly con- sage—including Salami, Salamini, Copa, 
structed for long-life service @ Luganiga, etc. Attractive promotional and T 
. Maintained sparklingly advertising material. National advertising 
clean and sanitary with mini- planned. Territorial exclusive available for 
es eee ao, qualified distributors. Send data on your or- Arn 
PROVED BY HEALTH AU- anization and service area to: Swi 
THORITIES. 9g s : ad 
Wil 
WRITE FOR CATALOG BOX W-221—NATIONAL PROVISIONER Oth 
Manufactured by | 15 W. HURON ST., CHICAGO 10, ILL. ay 
THE STANDARD CASING CO., Inc., 121 Spring St., New York 12 
TH! 
THE NATIONAL PROVISIONER, JUNE 16, 1956 
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PACKERS’ 
PURCHASES 


Purchases of livestock by pack- 
ers at principal centers for the 
week ended Saturday, June 9, 
1956, as reported to The National 
Provisioner: 


CHICAGO 
Armour, 9,317 hogs; Shippers, 
15,073 hogs; and Others, 20,746 


hogs. 
Totals: 26,414 cattle, 1,165 calves, 
15.136 hogs, and 3,564 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour... 3,125 S95 3,320) 3,889 
swift . 3,124 68S: 0 3,327 











Wilson 1,548 4,032 ‘ 
Butchers 6,294 76 1,097 1,25 
Others. 915 1,491 

Totals.15,006 1,659 12,490 9,409 

OMAHA 
Cattle and 
Calves Hogs Sheep 

Armour - 7,979 8,924 2,267 
Cudahy . 822 
SWIEG - asian 5,802 2,860 
Wilson 6.418 1,046 
Am. Stores eae eee 
Cornhuskers 
O Nem .... 
Neb, Beef. 
Gr. Omaha. 
Rothschild. 
ROOM asses 
Kingan 
Omaha 
Ji ers ‘ 
Others 13,474 

Totals ..31,338 41,101 6.995 


E. 8ST. LOUIS 











Cattle Calves Hogs Sheep 
Armour. , 2,976 963° 7,136 2,494 
Swift 3.906 2,451 11.021 2,396 
Hunter . 1,308 
Heil v4 
Krey 

Totals, 8,185 3,414 39,054 4,880 
SICUX CITY 

Cattle Calves Hegs Sheep 
Armour... 4,244 1 6,144 1,418 
S.C. Dr. 

Beef ~ ae 
Swift. 4,461 790 
Butchers 1 2 
Others 3 17,210 13 

Totals .20,721 § 27,817 2,221 

WICHITA 
Cattle Calves Hogs Sheep 








Cudahy . 1,197 433 3,351 
Dunn .. 146 ee eave 
Sunflower SS ate ri 
Dold ... 170 ate 523 
Excel .. 414 : 
Kansas . 5238 ee 
Armour.. 112 1,313 
Swift . rer rah 2,060 
Others. 977 mye 53 1,120 
Totals. 3,627 433 3,927 4,493 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour... 1,397 106 1,648 1,285 
Wilson . 1,723 252 2,017 1,376 
Others . 2,747 720 1,286 


Totals* 5,867 1,078 4,951 2,661 
*Do not include 1,729 cattle, 190 

calves, 9,264 hogs, and 4,701 sheep 
direct to packers, 

LOS ANGELES 

Cattle Calves Hogs Sheep 
Armour... 127 re es : 
Cudahy . ee 21 
Swift 5 
Wilson 
United 
Com’1, 
Atlas . 
Ideal ... 
Harman. 
Gr. West, 324 





Others .' 4,156 571 1,002 
Totals. 8,246 766 1,450 
DENVER 
Cattle Calves Hogs Sheep 
Armour... 2,029 SI a 5,454 
Swift . 1,808 89 4,380 1,421 
Cudahy . 1,074 102 4,279 244 
Wilson . 966 Wee vee (Oaee 
Others . 7,849 79 2,503 658 


Totals .13,721 351 11,162 10,954 


MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers. 931 3,330 4,413 399 
Butchers 2,551 1,648 97 301 
Totals. 3,482 4,978 4,510 700 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall ee ann ane 231 
Schlachter 386 27 ana 12 
Others . 4,344 1,455 11,991 ae 
Totals. 4,730 1,482 11,991 2,709 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour.. 7,682 3,190 12,631 193 
Bartuseh 1,148 ake ay. eats 
Rifkin . 967 31 
Superior 2,011 


Swift .. 7,041 1,864 : 1,345 
Others . 1,907 2,422 wes 
Totals .20,756 7,507 46,7 1,538 





FORT WORTH 
Cattle Calves Hogs Sheep 


Armour.. 1,260 1,533 1,775 12,838 
Swift . 2,109 1,487 1,646 14,852 
Morrell... 808 66 eae eee 
Oly +2. ~SIS 1 én wis 
Rosenthal 208 19 sels 120 


Totals. 4,900 3,106 3,421 27,810 


TOTAL PACKER PURCHASES 





Week Same 

ended Prev. week 

June 9 week 1955 
Cattle ....166,998 144,211 171,081 
Hogs . 358,746 216,609 207,850 
Sheep . 77,944 69,238 72,313 


CORN BELT DIRECT 
TRADING 
Des Moines, June 13— 
Prices at the ten concen- 
tration yards in Iowa and 
Minnesota were quoted by 
the USDA as follows: 


Sarrows, gilts, U.S. No. 1-3: 





Dy SM” aaa $14.00@16.15 
i 15.75@17.15 
DAG TO WS. ow cis 15.60@ 17.00 





270-330 Ibs. 
Sows, choice: 

270-330 Ibs. ........ 14s 

330-400 Ibs. 

400-550 Ibs. 

Corn Belt hog receipts 
were reported by the U. S. 
Department of Agriculture 
as follows: 


ieee sien 14.35@ 16.05 


5@15.40 
Sa ihiecay 13.25@14.75 
Gaeithes 11.35@13.50 









This Last Last 
week week year 
est. actual actual 
June 7... 43,500 52,000 30,000 
June 8... 30,000 46,000 
June 9... 25,000 31,000 
June 49,000 
June 45,500 00 





June 60,000 34,000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis on Wednesday, 
June 13 were as follows: 
CATTLE: Cwt. 
Steers, prime ...... None quoted 
Steers, good & ch...$19.00@21.50 
Heifers, good & ch.. 18,50@20.50 
Cows, util, & com’l. 11.75@14.00 
Cows, can. & cut... 10.75@13.00 
Bulls, util. & com’l. 14.50@16.50 
PN, CRC? =... 600s 13.50@14.50 
VEALERS: 


Choice & prime ....$20.00@22.00 






Good & choice ..... 18.50@21.00 
Calves, gd. & ch.... 16.00@19.00 
HOGS: 

U.S. 1-3, 120/160... .$13.00@15.00 
U.S. 1-3, 160/180... 15.00@17.25 
U.S. 1-3, 180/200... 17.25@17.75 
U.S. 1-3, 200/220... 17.00@17.75 
U.S. 1-3, 220/240... 16.75@17. 

U.S. 1-3, 240/270... 16.50@17. 

U.S. 1-3, 270/300... 16.00@1 Ps] 


Sows, ch. 270/360... 14.50@15.50 
sAMBS: 

Gd, & prime ...... $21.50@25.50 
Gd. & ch., old crop. None quoted 


~ 
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WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended June 9, 1956 (totals compared) was reported by 

the U. S. Department of Agriculture as follows: 









Catth Cal H = 
a e Jalves 8s 4 S 
Boston, New York City Area! . 14,914 12,332 48.257 “ato 
Baltimore, Philadelphia ........... 7,478 1,302 24,280 3 
Cin., Cleve., Detroit, Indpls. ...... 19,467 9,876 85,321 
CNG INI ie hoc oc ceeet eek ckeus 27,283 7,992 45,836 
St. Paul-Wis. Areas? 31,557 22,595 86,728 5,752 
St. Louis Area* 15,893 6,814 75,175 9,562 
GI a cic ob 0-0 oa ee eere hale soca 843 67,246 8,588 
Kansas City a, ¥ 3,501 26,883 13,186 
*Iowa-So. Minneso 12,268 242,127 28,940 
Louisville. Evansvi Not 
RRL Pee ee 11 831 Available 
Geerg'a-Alabama Area® .......... 4,000 adel 
St. Jo’ph., Wichita, Okla. City... 1§ 4,543 14,537 
Kt. Worth, Dallas, San Antenio .. % 31,946 
Denver, Ogden, Salt Lake City... 16.6138 
Los Angeles, San Fran. Areas® ... 30,111 
Portland, Seattle, Spokane $4 7,363 
GREE TOTRE voc csccctces 236.171 





7961 
190,595 


Totals same week 195. 
Totals previous week ........... 


100,868 784,857 


*Includes Sioux City slaughter. 

1Includes Brooklyn, Newark and Jersey City. “Includes St. Paul. So. 
St. Paul, Newport, Minn., and Madison. Milwaukee, Green Bay, Wis. 
3Includes St. Louis Natioual Stockyards, E, St. Louis, Ill., and St. Louis, 
Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterleo, lowa, and Albert Lee, Austin, 
Minn. "Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average price per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended June 2 compared with 
the same time 1955, was reported to the National Provi- 
sioner by the Canadian Department of Agriculture as 
follows: 





GOOD VEAL 
STEERS CALVES HOGS* LAMBS 

STOCK- Up to Good and Grade Bt Good 
YARDS 1000 Ibs. Choice Dressed Handyweights 

1956 1955 1956 1955 1956 1955 1956 1956 
Toronto ..... 20.50 $19.50 85 22.5 $25.37 $27.00 $30.00 +$2! 
Montreal te 20.60 25.20 27.50 28.00 ory 
Winnipeg - 18.93 17.91 22.50 23.75 19.09 17.50 
OCulgary ..... 18.19 18.40 22.90 23.68 19.89 18.13 
Edmonton ... 18.00 18.40 23.60 24.20 19.70 19.00 
Lethbridge .. 17.60 18.17 22.60 2 18.50 ree 
Pr. Albert .. 17.60 18.00 22.65 20.25 21.00 wel 
Moose Jaw .. 17.90 18.10 22.00 20.00 21.00 
Saskatoon - 18.00 18.09 23.00 23.00 21.50 
Regina ..... 17.75 17.75 21.75 23.10 21.00 
Vancouver .. 18.00 18.10 23.65 24.40 23.65 





*Canadian Government quality premium not included. tSpring lambs. 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, and 
Tifton, Georgia: Dothan, Alabama and _ Jacksonville, 
Florida during the week ended June 8: 


Cattle Calves Hogs 
Week ended June 8 ..........0e.e000- 3,204 976 10,621 
Week previews BVG- Gays 66. cic.cccdavee 3,192 958 12,362 
Corresponding week last year ........ 4,168 1,468 5,014 





LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, on Wednesday, 
June 13 were as follows: 


LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 
City on Wednesday, June 
13 were as follows: 


CATTLE: Cwt. CATTLE: Cwt. 
Steers, ch, & pr... ..$20.50@22.00 Steers, prime ...... None quoted 
Steers, gd. & ch.... 18.00@20.50 Steers, choice ...... $21.50@ 22.50 
Heifers, gd. & ch... 16.25@20.25 Steers, good ....... 17.25@19.50 
Cows, util. & com’l. 10.50@13.00 Steers, standard . .15.00@17.25 





Cows, can, & cut. .. 9.50@11.00 Heifers, ch, & pr... 18.50@21.00 
Bulls, util. & com’l. 13.00@14.50 Heifers, good ...... 16.50@18.50 


Cows, util. & com’l. 11.00@13.00 


VEALERS: Cows, can. & cut... 9.50@11.50 
Good & choice ...... $16.00@19.00 Bulls, util. & com’l, 14.00@15.50 
Calves, gd. & ch... 16.00@18.00 Bulls, good (beef).. 11.00@12.00 

HOGS: woe 


—(e " 
U.S. 1-3, 180/200. , .$15.50@16.50 ve ie pe ee 
U.S. 1-3, 200/220... 16.50@17.25 U's. 18° 290/240... 18. 7601T 38 
U.S. 1-8, 220/240... 16.75@17.25 ue i? o> See 
U.S. 1-3, 240/270... 16.75@17. we iS dee” eee 
Rows, ch., 310/808... 14. 15G5.m Sows, ch., 270/360.. 14.50@16.00 





LAMBS: LAMBS: 
Gd. & prime ...... $21.00@24.50 Gd. & prime $21.00@2A.00 
ee ee eer None quoted GR COO ican ca oe 18,00@ 21.00 
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EDWARD ‘KOHN (Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 


SPECIALIZING IN 


BONELESS VEAL 


WISCONSIN MILK FED 


LEGS - CLODS - ROLLS 


STRIPS — CARCASS 


CUSTOM PACKING FOR 


FROZEN FOOD PROCESSORS 


LTL ORDERS INVITED 











Carlots 





DRESSED BEEF 


BONELESS MEATS AND CUTS 


OFFAL 


SUPERIOR PACKING CO. 


CHICAGO 


ST. PAUL 














The most complete line available. 


Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet “The Mod- 
ern Method", listing all and containing 
valuable ham boiling hints. 


HAM BOILER corRPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, -showing the 
number of livestock slaughtered at 
13 centers for the week ended June 
%, 1956, compared: 






CATTLE 

Week Cor. 

Ended Prev. Week 

June 9 Week 1955 
Chicagot ... 26,414 21,281 27,133 
Kan. Cityt . 16,665 5,1 15,268 
Omaha*t ... 29,966 2. 31,415 
E. St. Louist 11,599 9,654 11,017 
St. Josepht. Nfl 6,150 12,028 
Sioux Cityt. 13,417 10,593 9,461 
Wichita*t 4,240 3,205 4,119 

New York & 

Jer. Cityt. 14,914 12,167 13,313 
Okla, City*t 8,864 7,149 ° 11,753 
Cincinnatig . 4,757 3,797 5,201 
Denvert 14,376 11,120 14,439 


St. Pault... 18,849 13,788 
Milwaukeet . 3,448 3,170 


16,088 
4,624 


Totals . .167,509 143,180 175,859 
HOGS 

Chicagot ... 30,063 25,881 30,6.4 
Kan. Cityt. 12,490 12,382 6,934 
Omaha*t . 45,067 37,324 35,186 
E. St. Louist 39,054 36,211 20,340 
St, Josepht. ... 12,965 16,594 
Sioux Cityt. 14,490 11,819 12,695 
Wichita*t 9.027 7,921 10,108 


New York & 

Jer. Cityt. 48,257 45,453 49,153 
Okla, City*t 14,215 T7579 
Cincinnati§ . 11,304 9,790 12,085 
Denvert ... 11,712 6,821 9,366 
St. Paulft... 37,864 25,433 
Milwaukeet . 4,509 4,373 








Totals . 278,053 248,524 240,470 








SHEEP 
Chica got . 8,564 2,004 4,194 
Kan. Cityt. 9,400 7,742 BY f: 
Omaha*t 8,909 5,466 r 
E. St. Louist 4,890 2,173 8,599 


St. Josephi. 
Sioux Cityt.. 
Wichita*t 
New York & 
Jer. Cityt. 41,270 
Okla, City*t 7,362 


2,152 1,517 


3,373 





Cincinnati§ . 425 
Denvert ... 11,628 
St. Pault... 1,538 
Milwaukeet . 700 


Totals 

*Cattle and calves. 

+Federally inspected slaughter, 
including directs, {Stockyards sales 
for local slaughter, 

§Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada for 
week ended June 2: 


. 85,211 


79,768 102,303 





Week ended Same 
June 2 week 
1956 1955 
CATTLE 
Western Canada. .17,970 16,627 
Eastern Canada.. 19,040 18,044 
ROGRIS Ss os nena 37,010 34,671 
HOGS 
Western Canada.. 61,500 53,904 
Eastern Canada.. 52,007 49,793 
TOIMIR: Nccceeas 113,507 103,697 
All-hog carcasses 
WPAUCE 0c snes 120,841 111,042 
SHEEP 
Western Canada... 2,39: 1,728 
Eastern Canada... 1,613 2,183 
REE cess cas 4,005 3,911 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 4lst st., 
New York market for week 


ended June 12: 
Cattle Calves Hogs* Sheep 


Salable ... 118 27 15 10 
Total (incl, 

directs) .6,293 4,110 19,277 11,017 
Prev. week: 

Salable .. 126 16 

Total (incl. 

directs) .5,576 2,805 16,455 11,484 


*Including hogs at 31st St. 


CHICAGO LIVESTOCK 
Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 
RECEIPTS 
Cattle Calves Hogs Sheep 


June 7.. 2,488 434 13,845 1,187 
June 8.. 2,667 891 9,892 628 
June 9 422 317 999 745 


June 11, ,24,294 653 
June 12.. 6,000 
June 13..17,000 
*Week so 

far ...47,294 1,254 30,699 3,397 
Wk. ago.45,763 1,437 32,624 5,715 
Yr. ago .41,163 1,556 30,287 5,966 
2 years 

ago ...37,436 1,435 28,969 2,848 

*Including 480 cattle, 6,109 hogs 
and 600 sheep direct to packers. 


8,199 1,097 
30) 11,000 1,000 
300 11,500 1,300 









SHIPMENTS 
June 7.. 3,338 12. 3,200 4 
June 8§8.. 1, 1f 2,599 
June 9.. 2 1 z sae 
June 11... 7,926 ase Dee 40 
June 12.. 3,000 3,000 : 
June 13.. 7,000 3,000 


Week so 

far ...17,926 a ixete yee 40 
Wk. ago.18,344 174 8,949 687 
Yr. ago.16,418 200 4,847 503 
2 years 


ago ...14,000 198 5,378 30 
JUNE RECEIPTS 

1956 

CES ks os wee 101,046 

ORIVOG: «oie sciec 4,431 

MEN vee waeats 100,707 

ert 12,734 

JUNE SHIPMENTS 

1956 

COEIO. et dews 43,040 

SERS Soke css ew 26,443 

WOR NV ivcaces 767 


CHICAGO HOG PURCHASES 
. Supplies of hogs purchased at 
= week ended Wed., June 


Week Week 
— ended 
June 13 June 6 
Packers’ purch,.. 29,335 29,950 
Shippers’ purch... 13,571 14,867 
TOO: cn 3.23 42,906 44,817 


CANADA LIVESTOCK 
Average price per cwt. 

paid for livestock at 11 Ca- 

nadian markets in May: 


Stock- STEERS VEAL CALVES 
yards to 1050 Lbs. Good, Ch, 
Tor’ to $18.54 $24.19 
Mont’l 18.75 19.88 
Winn'g 17.26 

Calg’y 17.12 

Ed’ ton 16.69 

Lethb’ ge 16.46 


Pr. Alb. 16.32 
Moose Jaw 16.43 





Saskat. 16.75 
Regina 16.44 
Vane'y'r 17.73 

HOGS* L 
Tor’ to $23.32 b 
Mont’l 37.62 
Winn'g 9.18 
Calg’y 20.32 18.80 
Ed’ ton 20.94 19.74 
Lethb’ge 19.94 18.22 


Pr. Alb. 18.94 
Moose Jaw 18.938 
Saskat. 18.95 
Regina 19.038 
Van'v'r 22.15 





*Government 
cluded, 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
June 8 with comparisons: 


premium not in- 


Cattle Hogs Sheep 
Week to 
date 291,000 401,000 159,000 
Previous 
week 246,000 364,000 = 129,000 
Same wk. 
1955 293,000 354,000 = 161,000 


1956 to 
date 6,349,000 11,745,000 3,677,000 
1955 to 
date 6,347,090 9,960,000 4,053,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended June 7: 

Cattle Calves Hogs Sheep 

Los Ang. ..8,500 900 1,425 400 

N. P’tland...3,075 725 2,125 4,225 

San Fran. ..1,075 450 1,025 6,300 
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Ju 
Se 


-K LIVESTOCK PRICES AT LEADING MARKETS 
shi- 
ent Livestock prices at five western markets on Tuesday, M k vp k 

June 12, were reported by the Agricultural Marketing a e your ac age 
eep Service, Livestock Division, as follows: 


a Star Attraction 


St. L. N.S. Yds. Chicago 
HOGS (Includes Bulk of Sales): 


BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 lbs. .$14.25-15.25 None qtd. 


Kansas City Omaha St. Paul 





None qtd. None qtd. None qtd. 








715 140-160 Ibs.. 15.25-16.00 None qtd. None qtd. None qtd. None qtd. 
966 160-180 Ibs... reer ped $15.50-17.00 $15.25-16.25 $15.50-16. 50 $16.25-17.75 
» 848 180-200 Ibs.. 17.00-17.50 16.50-18.00 16.25-17.25 16.75-17.50 16.75-17.75 
hoes 200-220 Ibs.. 17.00-17.75 17.00-18,00 16.75-17.25 pape 16.75-17.75 
Ss. 220-240 Ibs.. 17.00-17.50 17.00-17.50 16.50-17.25 16.75-17.50 16.75-17.75 

240-270 Ibs... 16.50-17.25 16.75-17.00 16.25-17.25 16.75-17.25 16.25-17.50 

270-300 Ibs.. 16.00-16.75 16.25-17.00 15.75-16.50 


16.25- 
300-330 Ibs... nag 
a 330-360 Ibs. 
40 Medium: 
ahi 160-220 Ibs... 


15.50-16.00 
15.00-15.50 


16.00-16.75 15.25-16.00 
15.50-16.25 None qtd. 


15.00-16.00 14.50-15.50 14.25-16.00 15.75-16.25  15.50-15.75 
40 SOWS: 


687 Choice: 
503 270-300 Ibs.. 14.50-14.75 


300-330 Ibs.. 
330-360 Ibs... 
360-400 Ibs... 
400-450 Ibs... 13.50-14.25 
450-550 Ibs... 12.25-13.75 
BOARS & STAGS: 

250-500 Ibs... §8.00-11.09  8.50-11.00 


14.50-14.75 
14.25-14.75 
14.00-14.50 





7.50-10.50 None gtd. None qtd. 


SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs.. 





None qtd. None qtd. Noneqtd. None qtd. None qtd. 























ASES 900-1100 Ibs.. 21.00-23.00 21.75-23.00 21.50-23.00 21.75-23.25 None qta. 
age 1100-1300 Ibs.. 21.00-22.50 22.00-23.50 21.00-23.00 21.25-23.25 None qtd. 
June 1309-1500 Ibs.. 20.50-22.00 22.00-23.50 20.50-22.50 20.25-23.00 None qtd. 
Veok Choice. 
ended 700- 900 Ibs.. 19.75-22.00 None qtd. None qtd. 19.00-22.00 None qtd. 
lune 6 900-1100 Ibs.. 20.00-22.00 20.75-22.25 20.50-22.00 18.75-21.75 19.00-21.50 
29,950 1100-1300 20.00-22.00 20.50-22.25 20.50-22.00 18.75-21.75 19.00-21.50 
14,867 1300-1500 Ibs.. 20.00-22.00 20.50-22.25 20.00-21.50 18,50-21.25 18.50-21.00 
44,817 Good: 
CK 700- 900 Ibs.. 18.50-20.00 18.00-20.75 17.50-20.00 16.00-18.50 17.00-19.00 | 
900-1100 Ibs., 20.00 18.00-20.75 17.50-20.00 16.50-19.00 17.00-19.50 
cwt. 1100-1300 Ibs.. 18.75-20.00 18.00-20.75 17.25-20.00 16.50-19.00 16.50-19.00 
Ca- Standard, 
i all wts. .. 16.00-18.75 15,50-18.00 15.00-17.50 15.00-17.00 15.00-17.50 
ioe Utility, | 
— all wts. ., 14.00-16.00 14.25-15.50 14.00-15.00 13.50-15.00 13.00-15.00 | 
*" | 
9 HEIFERS: | 
8 Prime: 
4 600- 800 Ibs.. None qtd. — qtd- Noneqtd. None qtd. None qtd. | 
“ 800-1000 Ibs.. None qtd. 21.50-22.50 None qtd. None qtd. None qtd. | 
{3 Choice: 
0 600- 800 Ibs.. 19.75-21.50 20.00-22.00 20.00-21.00 19.50-21.50 20.00-21.50 
0 ‘S x m6 6 9 6 91 5 50.91 5 ‘ 21.5 . 
x 800-1000 Ibs.. 19.75-21.50 20.00-22.00 20.00-21.50 19.50-21.50 20.00-21.50 If you package meats, you need a folding 
0 Good: 
ty 500- 700 Ibs... 18.25-19.75 18.00-20.00 16.75-19.50 16.50-18.50 17.00-19.00 | i i i 
BS 700- 900 Ibs.. 18,00-19.75 18.00-20.00 17.00-19.50 16.50-18,50 17.00-19.00 | carton that is grease and moisture resistant. 
4 | 
BL Standard, | i « 
19 all wts, ..°15.55-18.25 13.25-15.00 14.50-17.00 14.50-16.50 15.00-17.50 | Moreover, it should be a carton that han 
x0) | 
7 Utility, 
4 all wts. .. 12.50-15.50 12.00-18.25  12.50-14.50 13.00-14.50" 13.00-15.00 | dles well and shows off the contents and 
cows: ~ . 
. a a | your design to perfection. Schoettle car- 
2 all wts. .. 13,00-18.50 13.25-14.50 12.75-13.50 12.50-13.50 13.00-14.00 | d 
a | tons are unrivaled for food protection and 
Utility, } 
q all wts. .. 11.50-13.00 12.25-13.50 11.50-12.75 11.50-12.50  12.00-13.00 | P 
not in- | oan ¢ 2 * 
Canner & Cutter | brilliant printing. Hot wax cartons, cold 
all wts. 9.00-11.50 10.50-12.75 10.00-11.50 10.00-11.25 11.00-12.50 
IPTS BULLS (Yris. Excl.) All Weights: wax cartons. lain or printed. Precision 
> 
arkets G bacaias' re qtd. None qtd. Noneqtd. 11.00-12.00 None qtd. | 
. Commerce al . 14.00-15.00 15.00-16.00 14.00-14.50 14.00-14.75 14.00-15.00 : $ 
riday Utility ...... 12'50-14:00 14.00-15.00 13.00-14.00. 13.0014.00 13.0016.00 | Made for automatic packaging. Outstand- 
; J? Cutter pees 10.00-12.50 11.00-12.50 10.50-12.00 11.00-12.00 13.50-14.50 | 
‘isons: ° ° ° ° 
é : VEAL ERS. All Weights ing design, quality construction—94 years 
Sheep Ch. pr. .. 22.00-23.00 22.00-24.00 20.00-22.00 20.00-21.00 20.00-22.00 
( 15.00-19.00 16.00-21.00 15.00-19. 5. ’ _ 
sonceis mt & gd.. 15. MO 15.00-19.00 15.00-18.00 14.00-18.00 | of know-how. 
129,000 CIE pee 16-00-1800 18.00-20.90 17.00:18.00 16 
29, 00% Ch. pr. ..15.00-18. .00-20.00 17.00- 16.00-18.00 17.00-18.00 
Com'l & gd.. 13.00-15.00 13.00-17.00 12.00-15.00 12.00-16.00 11.00-15.00 Send for free booklet, “Tips to Buyers of Folding Boxes” 


161,009 
|, 677,000 
$053,000 


STOCK 


fic Coast 
7: 


Sheep 








SHEEP & LAMBS: 
LAMBS (110 me Down): 


Ch, & pr. .00-24.50 
Gd. & ch. .. 3900.23.00 
YEARLINGS (106 Lbs. I 
Ch. & pr. .. None qtd, 
Gd. & ch. .. None qtd. 


EWES ar: 
Gd. & ¢ch 4.00- 4.50 
Cull & U til. 3.00- 4.00 
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26.00-28.00 24.25-24.75 
23.00-26.00 21.00-24.25 
Jown) (Shorn): 


21.50-22.50 None qtd. 
20.00-21.50 None qtd. 


4.25- 5.00 4.00- 5.00 
3.50- 4.25 3.00- 4.00 


24.50-25.50 
22.50-24.25 


20.00-21.00 
18,50-20.00 


4.00- 4.50 
2.50- 4.00 


1936 


24.50-25.50 
23.00-24.50 


None qtd. 


18.00-20.00 
.00- 4.50 
2.00- 3.50 


EDWIN J. SCHOETTLE COMPANY... 


533 NORTH ay i eto remy PHILADELPHIA 23, PA. 


. New. York— 225 Wea 34th gy keene 4-6468 
North Jersey—Pilgrim 3-6252 © Boston—Kenmore 6-1012 














in name... 
high grade in fact! 


Regular traders, 
lity in 

proven qua 

in commercial quantities. We 


the opportunity 


all selections and 





at all points, in pro 


would welcome 


of working with you. 


~HYGRADE FOOD PRODUCTS CORP. 


es OS 


JUST TEAR OFF AND MAIL 


THE NATIONAL PROVISIONER 
15 W. Huron Street 
Chicago 10, Illinois 


Please send me the next 52 issues (one full 
year’s subscription) of THE NATIONAL PRO- 
VISIONER for only $6.00. 
eign only $8.00) 


([] Check is enclosed 


[] Please mail me your invoice 


(Ganada and For- 





Name 


Please Print 





duct of 
grades, 


Street Address 





City 





Company 














Title or Position 











CLASSIFIED ADVERTISING 


Sedvlaet: solid. Minimum 20 

50; tional words, 20c each. at peaitiog 
‘anted,” special rate: minimum 20 words, 

$3.00; additional weeda, 20c each. Count 


address or box numbers as 8 words. Head- 
lines, 75c extra. 
per line. 


Listing advertisements, 75c 
Displayed, $9.00 per inch. ‘Con- 
tract rates on request. 


Uniess Specifically Instructed Otherwise, 
Advertisements Will Be Inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


All Classified 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





OASING EXPERT: U.S. citizen. Years of domes- 
tic and overseas operational experience—buying, 
selecting and processing. Bstablished overseas 
sources. Highest American and foreign references. 
Seeks connections with responsible casing house. 
Available after July ist. Will travel anywhere. 
W-207, THE NATIONAL © ae 18 E. 
41st St., New York 17, N.Y 





PLANT OWNER: Sold out. Wishes position with 
small modern packer, Interested in livestock or 
sales field. Willing to lease or invest if assovia- 
tion is successful. Montana, Idaho or Washington 
location preferred. W-208, THE NATIONAL PRO- 
VISIONER, 15 W. Huron 8t., Chicago 10, Ill. 





SALES MANAGER: Age 42. Lifetime experience 
in meat packing, purchasing, cost accounting, 
packaging, sales and sales management. Inter- 
ested in midwest or southern location. W-209, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill, 





SAUSAGE MAKER: Native of Spain, recently ar- 
rived in this country, wishes employment in a 
sausage plant. Many years of experience Chorizos 
and Spanish meat products. Speaks a little Eng- 
lish. W-210, THE NATIONAL PROVISIONER, 
15 W. Huron §St., Chicago 10, Ill. 


HELP WANTED 


SEASONING SALESMEN 
EXPERIENCED salesmen wanted for the bulk 
and blended seasoning field. Quality, reputuble 
company is expanding operation in the fleld. Fol- 
lowing territories open: New England states, New 
York state, Ohio, Virginia and West Virginia, 
Indiana, Illinois, Michigan, North and South Caro- 
lina, Tennessee, Kentucky. Give full details of 
past experience, etc. All replies confidential. 

‘W-192, — NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Tl. 


BEEF COOLER MAN: Wanted for general duties 
tagging, grading and making cooler and house 
sales for independent beef packer. W-217, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, IN. 
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ENGINEER: Practical general packinghouse chief 
engineer with refrigerator—mechanical mainte- 
nance—construction—power plant—experience, For 
meat packing plant located in midwest. W-214, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, 111. 





SALESMAN: Nationally known independent beef 
packer needs experienced salesman to handle chain 
stores and large independent accounts. Wonder- 
ful opportunity for aggressive person, Salary and 
bonus arrangement. W-216, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 


RENDERING PLANT MANAGER: Wanted for 
large operation. Must be experienced and ag- 
gressive. Good compensation. Illinois location. 
W-215, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 








SALES MANAGER: Medium sized mid-west sau- 
sage and pork packer has an opening for an 
aggressive sales manager to take full charge of 
sales training and sales promotion. Experience is 
necessary. Give full resumé of past experience. 
W-201, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, . 





WORKING SAUSAGE FOREMAN 
Able to produce complete line of competitive 
products, assume full control of curing and smok- 
ing. Willing to locate in small north central 
Kansas town, W-222, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, IN. 





SAUSAGE DEPARTMENT SUPERVISOR 
For new Fort Worth, Texas, plant of JOHN 
MORRELL & CO. Opportunity for promotion to 
plant superintendent for qualified man. Apply to 

FOSTER, Vice President of operations, 
JOHN MORRELL & CO. OTTUMWA, IOWA 





MEAT SALESMAN WANTED: Branch house back- 
ground prefered but not absolutely necessary. 
Good opportunity, central New York state area. 
Reply to Box W-226, THE NATIONAL PROVI- 
SIONER, 18 EB, 41st St. New York 17, N.Y. 
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INEDIBLE and HIDE department of Ohio beef 
packer needs an experienced man to handle pro- 
duction supervision and sales. Excellent oppor- 
tunity for right man. State experience and all 
particulars, and salary required. All replies will 
be kept strictly confidential. W-200, THR NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





SALES SUPERVISOR 
Buffalo area meat packer has opening for a young 
aggressive sales supervisor. Must be experienced 
in beef and pork sales. Excellent opportunity for 
advancement to the right man. Our employees 
know of this ad. W-211, THE NATIONAL PRO- 
VISIONEER, 18 E, 41st 'st., New York 17, N.Y. 





BONER 
Fast, all-around experienced and capable man 
wanted for sound, progressive Alaskan fabrica- 
tion plant. Applications confidential. Give age 
and experience in detail. W-212, THE NATION- 
AL pairings 15 W. Huron St., Chicago 
10, ° 





PLANT SUPERINTENDENT 
Experienced in hog kill, cut, smoked meats, man- 
ufactured products including ham canning. State 
age, marital status, actual experience, managing 
experience and references. Replies held in con- 
fidence. W-213, THE NATIONAL PROVISI ONER, 
15 W. Huron St., Chicago 10, Ill. 





FOOD INGREDIENT SALESMAN 
KADISON-SCHOEMAKER Laboratories, 708 P 
Root St., Chicago, is desirous of adding one more 
experienced food ingredient salesman to their sales 
force. Prefer man who has following in the 
sausage and meat trade. Please contact Mr. 
Barney Kadison. 





USE THE 
CLASSIFIED ADVERTISING 
FOR BEST RESULTS 
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